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C-CMW-HV*1 ., 

TO THE 

READER. 

J Believe I have attempted a branch cf Cookery, 

which nobody has yet thought worth their while 

to write upon : but as I have both feen, and found, 

by experience, that the generality of fervants are 

greatly wanting in that point, therefore I have 

taken upon me to inftrubl them in the bef manner I 

am capable; and, I dare fay, that every fervant 

who can but read will be capable of making a tole¬ 

rable good cook, and thofe who have the leaf notion 

of Cookery cannot mifs of being very good ones. 

If I have not wrote in the high polite fiyle, I hope 

I fall be forgiven for my intention is to inftruSl 

the lower fort, and therefore muft treat them in their 

own way. For example: when I bid them lard a 

fowl, if IJhould bid them lard with large lardoons» 

they would not know what I meant; but when I fay 

they muft lard with little pieces cf bacon, they know 

what 1 mean. So, in many other things in Cookery, 

the great cooks have fuch a high way of exprefing 

A z then}- 
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themfelves, that the poor girls are at a lofs to know 

what they mean: and in all Receipt Books yet 

printed, there are fuch an odd jumble of things as 

would quite fpoil a good di(h ; and indeed fome 

things fo extravagant, that it would be almojl a 

jhame to make ufe of them, when a difh can be made 

full as good, or better, without them. For exam▼ 
pie: when you entertain ten or twelve people, you 

jhall ufe for a cullis, a leg of veal and a ham 

which, with the other ingredients, makes it very 

expenfve, and all this only to mix with other fauce. 

And again, the ef'ence of ham forfauce to one difh j 

when I will prove it, for about three /hillings I will 

make as rich and high a fauce as all that will be, 

when done. For example: 

Take a large deep dew-pan, half a pound of 

bacon, fat and lean together, cut the fat and lay 

it over the bottom of the pan ; then take a pound 

of veal, cut it into thin dices, beat it well with 

the back of a knife, lay it all over the bacon ; then 

have fix-penny worth of the coarfe lean part of 

the beef cut thin and well beat, lay a layer of it 

all over, with fome carrot, then the lean of the 

bacon cut thin and laid over that: then cut two 

onions and drew over, a bundle of fweet-herb.s, 

four or five blades of mace, fix or feven cloves, a 

fpoonful of whole pepper, black and white toge¬ 

ther, half a nutmeg beat, a pigeon beat all to 

pieces, lay that all over? half an ounce of truffles 

and 
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and morels, then the reft of your beef, a good cruft: 

of bread toafted very brown and dry on both fides: 

you may add an old cock beat to pieces j cover it 

clofe, and let it ftaud over a flow fire two or three 

minutes, then pour on boiling water enough to fill 

the pan, cover it clofe, and let it ftew till it is as 

rich as you would have it, and then ftrain off all 

that fauce. Put all your ingredients together a- 

gain, fill thepan with boiling water, put in a frefti 

onion, a blade of mace, and a piece of carrot; co¬ 

ver it clofe, and let it ftew till it is as ftrongas you 

want it. This will be full as good as the effence of 

ham for all forts of fowls, or indeed moft made- 

difiies, mixed with a glafs of wine, and two or 

three fpoonfuls of catchup. When your firft gra¬ 

vy is cool, fldm off all the fat, and keep it for 

ufe.-Thisfalls farfort of the expence of a leg of 

veal and a ham, and anfwers every purpofe you want* 

If you go to market, the ingredients will not come 

to above half a crown, or for about eighteen-pence 

you may make as much good gravy as will ferve 

twenty people. 

Take twelve penny-worth of coarfe lean beef* 

which will be fix or feven pounds, cut it all to 

pieces, flour it well, take a quarter of a pound of 

good butter, put it into a little pot or large deep 

ftew-pan, and put in your beef: keep ftirring it* 

and when it begins to look a little brown, pour 

in a pint of boiling water; ftir it all together, put 

a 3 m 



17 To the READE ft. 

in a large onion, a bundle of Tweet-herbs, two or 

three blades of mace, five or fix cloves, a fpoon- 

ful of whole pepper, a cruft of bread toafted, and 

a piece of carrot > then pour in four or five quarts 

of water, ftir all together, cover clofe, and let it 

flew till it is as rich as you would have it; when 

enough, (train it off, mix it with two or three 

fpoonfuls of catchup, and half a pint of white 

wine ; then put all the ingredients together again, 

and put in two quarts of boiling water, cover it 

clofe, and let it boil till there is about a pint j 

(train it off well, add it to the fir ft, and give it a 

boil together. This will make a great deal of 

rich good gravy. 

You may leave out the wine, according to what 

iife you want it for •, fo that really one might have a 

genteel entertainment, for the price the fame of one 

dif comes to: but if gentlemen will have French 

cooks, they mufi pay for French tricks. 

A Frenchman in his own country will drefs a 

fine dinner of twenty dijhes, and all genteel and pret¬ 

ty, for the expence he will put an Englifh lord to for 

drejjing one dijh. But then there is the little petty 

profit. I have heard of a cook that ufedfix pounds of 

butter to fry twelve eggs; when every body knows 

{that underjiands cooking) that ha’f a pound isfull 

enough, or more than need be ufied; but then it 

would not be French. So much is the blindfolly af 
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this age, that they would rather be hnpofed on by a 

French booby, than give encouragement to a good 

Englifh cook ! 

I doubt I Jhall not gain the ejieem of thofe gentle¬ 

men •, however, let that be as it will, it little con¬ 

cerns me; but Jhould I be fo happy as to gain the 

good opinion of my own fex, I defre no more •, that 

will be a full recompence for all my trouble j and I 

only beg the favour of every lady to read my Book 

throughout before they cenfure me, and then Iflatter 

myfelf I jhall have their approbation. 

/fall not take upon me to meddle in the phyflcal 

way farther than two receipts, which will be of ufe 

to the public in general: one is for the bite of a mad 

dog: and the other, if a man jhould be near where 

the plague is, he fall be in no danger ; which, if 

made ufe of, would be found of very greatfervice to 

thofe who go abroad. 

Nor fall I take upon me to diredl a lady in the 

ceconomy of her family; for every miflrefs does, or at 

leafl ought to know, what is mofl proper to be done 

there ; therefore I jhall not fill my book with a deal 

of nonfenfe of that kind, which I am very well af- 

fured none will have regard to. 

I have indeed given feme of my difloes French 

names to diflinguijb them, hecattfe they are known by 

A 4 thofe 
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thofe names: and where there is great variety of 

dijhes and a large table to cover, fo there mujl be 

variety of names for them ; and it matters not whe- 

ther they be called by a French, Dutch, or Englifh 

name, fo they are good» and done with as little ex¬ 

fence as the dif will allow of 

Nor fall I take upon me to diredl a lady how to 

fet out her table; for that would be impertinent 

and leJJ'ening her judgment in the ceconomy of her fa¬ 

mily. I hope Jhe will here find every thing necef- 

fary for her cook, and her own judgment will tell 

her how they are to be placed. Nor indeed do I 

think it would be pretty to fee a lady s table fet out 

after the dirediion of a Book. 

Ifallfay no more, only hope my Book will an- 

fwer the ends I intend it for; which is to improve 

the fervants, and fave the ladies a great deal of 

trouble. 

THE 
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0/ Roasting) BoiUn &, &?ir. 

iTI H A T profefted cooks will find fault with touching upon 

S a branch of cookery which they never thought worth 

their notice, is what I expect: however, this I know* 

it is the mod neceflary part of it; and few fervahts there are* 

that know hoW to road and boil to perfection. 

I do not pretend td teach profeded cooks, but tiiy defigt) is to 

InftruCt the ignorant and unlearned (which will like wife be of 

jgreat life in &11 private families) and in fo plain and foil a man- 

her,.that the moft illiterate and Ignorant p erf on, who can but 

read, will know how to do every thing in cookery well. 

I (hall firft begin With road and boiled of all forts, and mud 

defire the cobk to order her fire according to What die is ro 

<3ref$;> if any thing very little or thirt, then a pretty little bride 

fire, (hack ruay be done quick and nice; if a very large joint, 

then be fure a good fire be laid to cake. Let it be clear ar the 

bottom; arid when your meat is- half-done* move the dripping- 

S psta 
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pan and fpit a little from the fire, and ftir up a good brifk fire; 

for according to the goodnefs of your fire, your meat will be 

done fooner or later. 

BEE F. 

IF beef, be fure to paper the top, and bafte it well all the 

time it is roafling, and throw a handful of fait on it. When 

you fee the fmoke draw to the fire, it is near enough; then 

take off the paper, bade it well, and drudge it with a little flour 

to make a fine froth. Never fait your roaft meat before you 

lay it to the fire, for that draws out all the gravy. If you 

would keep it a few days before you drefs it, dry it very well 

with a clean cloth, then flour it all over, and hang it where the 

air will come to it; but be fure always to mind that there is no 

damp place about it, if there is you mull: dry it well with a 

cloth. Take up your meat, and garnifh your difh with nothing 

but horfe-raddifh. 

MUTTON and LAMB. 

AS to roafling of mutton; the loin, the faddle of mutton 

(which is the two loins) and the chine (which is the two necks) 

muft be done as the beef above* But all other forts of mutton 

and lamb muft be roafted with a quick clear fire, and without 

paper; bafte it when you lay it down, and juft before you take 

it up, drudge it with a little flour; but be fure not to ufe too 

much, for that takes away all the fine tafte of the meat. Some 

chufe to fkin a loin of mutton, and roaft it brown without 

paper: but that you may do juft as you pleafe, but be fure at* 

ways to take the (kin off a breaft of mutton. 

VEAL. 
AS to veal, you muft be careful to roaft it of a fine brown ; 

if a large joint, a very good fire; if a fmall joint, a pretty little 

brifk fire; if a fillet or loin, be fure to paper the fat, that you 

lofe as little of that as poffible. Lay it forae diftance from the 

fire till it is leaked, then lay it near the fire. When you lay 

it down, bafte it well with good butter; and when it is near 

enough, bafte it again, and drudge it with a little flour. The 

breaft you muft roaft with the caul on till it is enough; and 

ikewer the fwee,thread on the backfide of the breaft. When it 

is nigh enough, take off the caul, bafte it, and drudge it with 

a little floor. 
PORK. 
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PORK. 

PORK muft be well done, or it is apt to forfeit. When yon 

roaft a loin, take a (harp penknife and cpt the (kin acrofs, to 

make the crackling eat the better. The chine, you muft not 

cut at all. The beft way to roaft a leg, is firft to parboil it, 

then (kin it and roaft it; bade it with butter, then take a little 

fage, (hred it fine* a little pepper and fait, a little nutmeg, and 

a few crumbs of bread; throw thefe over it all the time it is 

roafting, then have a little drawn gravy to put in the di(h with 

the crumbs that drop from it. Some love the knuckle fluffed 

with onion and fage fhred fmall, with a little pepper and fait, 

gravy and apple-fauce to it. This they call a mock goofe. 

The fpring, or hand of pork, if very young, roafted like a pig, 

eats very well, otherwife it is better boiled. The fparerib fhould 

be bafted with a little bit of butter, a very little duft of flour, 

and fome fage fhred fmall: but we never make any fauce to it 

but apple-fiiuce. The beft way to drefs pork grifkins is to roaft 

them, bafte them with a little butter and crumbs of bread, 

fage, and a little pepper and fait. Few eat any thing with thefe 

but muftard. 

To roajl a fig. 

SPIT your pig and lay it to the fire, which muft be a very 

good one at each end, or hang a flat iron in the middle of the 

grate. Before you lay your pig down, take a little fage fhred 

final!, a piece of butter as big as a walnut, and a little pepper 

and fait; put them into the pig and few it up with coarfe thread, 

then flour it all over very well, and keep flouring it till the eyes 

drop out, or you find the crackling hard. Be fore to fave all the 

gravy that comes out of it, which you muft do by fetting bafons 

or pans under the pig in the dripping-pan, as foon as you find 

the gravy begins to run. When the pig is enough, ftir the fire 

up brifk5 take a coarfe cloth, with about a quarter of a pound 

of butter in it, and rub the pig all over till the crackling is quite 

crifp, and then take it up. Lay it in your difh, and with a (harp 

knife cut off the head, and then cut the pig in two, before you 

draw out the fpit. Cut the ears off the head and lay at each 

end, and cut the under-jaJw in two and lay on each fide: melt 

fome good butter, take the gravy you faved and put into it, 

boil it, and pour it into the difti with the brains bruifed fine, and 

the fage raked all together, and then fend it to table. 

B a Different 
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Different forts of fauce for a pig. 
NOW you are to obferve there are feteral Ways of making 

fauce for a pig. Some don’t love any fage in the pig, only a 

truft of bread; but then you fhould have a little dried fage 

rubbed and mixed with the gravy and butter. Some love breads 

fauce in a bafon; made thus: take,a pjpt of water,,, put in a 

good piece of crumb of bread, a blade, of mace, and a little 

whole pepper ; boil it for about five or fix minutes, and then 

pour the water off: take out the fpice, and beat up the bread 

with a good piece of butter. Some love a few currants boiled 

in it, a glafs of wine, and a little fugar: but that you muft do juft 

as you like it. Others take half a pint of good beef gravy, and 

the gravy wich comes out of the pig, with a piece of butter 

rolled in flour, two fpoonfuls of catchup, and boil them all to¬ 

gether; then take the brains of die pig and b ruffe them fine, 

with two eggs boiled hard and chopped ; put all thefe together, 

with the fage in the pig, and poUr into your difh. it is a very 

good fauce. When you have not gravy enough comes out of 

your pig with the butter for fauce, take about half a pint of 

veal gravy and add to it: or flew the petty-toes, and take as 

much of that liquor as will do for fauce, mixed with the' 

Other. 

To roafi the ‘hind-quartet of pig, lamb fafhiony 

AT the time of the year when houfe-lamb is very dear, take 

the hind quarter of a large pig; take off the fkin and roaft it, 

and it will eat like lamb with mint-fauce, or with a fallad, or 

Seville-orange. Half an hour will roaft it. 

To bake a pig, 

IF you fhould be in a place where you cannot roaft a pig, lay 

it in a difh, flour it all over well, and rub it over with butter, 

butter the difh you lay it in, and put it into an oven* When 

it is enough draw it out of the oven’s mouth, and rub it over 

with a buttery cloth ; then put it into the oven again till it is 

dry, take it out, and lay it in a difh cut it up, take a little 

veal gravy, and take off the fat in the difh it was baked in, 

and there will be fome good gravy at the bottom ; put that to 

it, with a little piece of butter roiled in flour; boil it up, and 

put into the difh with the brains and fage in the belly. Some 

love a pig brought whole to table, then you are only to put wha£ 

fauce you like into the difh. 
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To melt butter. 

IN melting of butter you muff be very careful; let your fauce- 

pan be well tinned, take a fpoonful of cold water, a little duft 

of flour, and your butter cut to pieces: be fure to keep {bak¬ 

ing your pan one way, for fear it fhould oil; when it is all 

melted, let it boil, and it will be fmootjh and fine. A fiiver 

pan is bell, if you have one. 

To roaft gee/e3 turkies, &c. 

WHEN you rortft a goofe, turky, or fowls of any fort^ take 

care to finge them with a piece of white paper, and bafle them 

with a piece of butter; drudge them with a little floqr, and 

when the the fmoke begins to draw to the fire, and they look 

plump, bafte them again, and drudge them with a little flour? 

and take them up. 

Sauce for a goofe. 

FOR a goofe make a little good gravy, and put it into a 

jbafon by itfelf, and fome appie-fauce in another. 

Sauce for a turky. 

FOR. a turky good gravy in the difh, and either bread or 

vonion-fauce in a bafon. 

Sauce for fowls. 

TO fowls you fhould put good gravy in the difh, and either 

bread or egg-fauce in a bafon. 

Sauce for ducks. 

FOR ducks a little gravy in the difh, and onion in a cup, if 

liked. 

Sauce for pheafants and partridges. 
PHEASANTS and partridges fhould have gravy in the 

difh, and bread-fauce in a cup. 

Sauce for larks. 

LARKS, roaft them, and for fauce have crumbs of bread; 

done thus : take a faucepan or ftew~pan and fome butter 5 

$yhen melted, have a good piece of crumb of bread, and rub it 

B 3 in 
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In a clean cloth to crumbs, then throw it into your pan; keep 

Sirring them about till they are brown, then throw them into a 
Sieve to drain, and lay them round your larks. 

To roaft woodcocks and fnipes. 

PUT them on a little fpit; take a round of a threepenny 
loaf and toaft it brown, then lay it in a difti under the birds, 
bade them with a little butter, and let the trale drop on the toaft. 
When they are roafted put the toaft in the difti, lay the wood¬ 
cocks on it, and have about a quarter of a pint of gravy ; pour 
it into a difh, and fet it over a lamp or chaffing-difti for three 
minutes, and-fend them to table. You are to obferve we never 
take any thing out of a woodcock or fnipe. 

To roafi a pigeon. 

TAKE fome parfly Hired fine, a piece of butter as big as a 
walnut, a little pepper and fait; tie the neck-end tight; tie 
a firing round the legs and rump, and fatten the other end to 
the top of the chimney-piece. Bafte them v/ith butter, and 
when they are enough lay them in the difti, and they will fwim 
with gravy. You may put them on a little fpit, and then tie 
both ends clofe. 

To hroil a pigeon. 

WHEN you broil them, do them in the fame manner, and 
take care your fire is very clear, and fet your gridiron high, 
that they may not burn, and have a little melted butter in a cup# 
You may Split them, and broil them with a little pepper and 
fait; and you may roaft them only with a little parfley and but¬ 
ter in a difti. 

Directions for geefe and ducks. 
AS to geefe and ducks, you fliould have fome fage Aired 

fine, and a little pepper and fait, and put them into the belly; 
but never put any thing into wild ducks. 

To roafi a hare. 

TAKE your hare when it is cafed, and make a pudding; 
take a quarter of a pound of fewer, and as much crumbs of 
bread, a little parfley fhred fine, and about as much thyme as 
will lie on a fixpence, when fhred; an anchovy Aired fmall, a 

very 
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very little pepper and fait, fome nutmeg, two eggs, and a little 
lemon-peel. Mix all thefe together, and put it into the hare. 
Sew up the belly, fpit it, and lay it to the fire, which muft be a 
good one. Your dripping-pan muft be very clean and nice. Put 
in two quarts of milk and half a pound of butter into the pan : 
keep bailing it all the while it is roafting, with the butter and 
milk, till the whole is ufed, and your hare will be enough. You 
may mix the liver in the pudding, if you like it. You muft 
firft parboil it, and then chop it fine. 

Different forts of fauce for a hare. 

TAKE for fauce, a pint of cream and half a pound of 
frelh butter; put them in afaucepan, and keep ftirring it with 
a fpoon till the butter is melted, and the fauce is thick; then 
take up the hare, and pour the fauce into the dlfh. Another 
way to make fauce for a hare, is to make good gravy, thick¬ 
ened with a little piece of butter rolled in flour, and pour it in¬ 
to your difh. You may leave the butter out, if you don’t like 
it, and have fome currant-jelly warmed in a cup, or red wine 
and fugar boiled to a fyrup; done thus: take half a pint of 
red wine, a quarter of a pound of fugar, and fet over a flow fire 
to fimmer for about a quarter of an hour. You may do half the 
quantity, and put it into your fauce-boat or bafon. 

To broil fteaks. 

FIRST have a very dear brifkfire; let your gridiron be very 
clean; put it on the fire, and take a chaffing-difh with a few 
hot coals out of the fire. Put the difh on it which is to lay 
your fteaks on, then take fine rump (leaks about half an inch 
thick; put a little pepper and fait on them, lay them on the 
gridiron, and (if you like it) take a fhalot or two, or a fine 
onion and cut it fine; put it into your difh. Don’t turn your 
fteaks till one fide is done, then when you turn the other fide 
there will foon be fine gravy lie on the top of the fleak, which 
you muft be careful not to lofe. When the fteaks are enough, 
take them carefully off into your difh, that none of t he gravy be 
loft; then have ready a hot difh and cover, and carry them hot 
to table, with the cover on. 

4 Directions 
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DireftUns concerning the fauce for fleaks. 

IF you love pickles or hoiTe-raddilfh with fleaks, never ga$- 

tlifli your difii, becaufe both the garniftfing- will be dry, and the 

fleaks will be cold, but lay thofe things on little plates, ancf 

carry to table. The great nicety is to have them hot and full 
o£ gravy. . 

General directions concerning broiling. 

AS to mutton and pork fleaks, you muft keep them turning 

quick on the gridiron, and have your difti ready over a chaf¬ 

fing dilh of hot coals, and carry them to table covered hot. 

When you broil fowls or pigeons, always take care your fire is 

clear ; and never bafte any thing on the gridiron, for it only 

snakes it fixtoked and burnt. 

General directions concerning boiling. 

AS to all forts of boiled meats, allow a quarter of an hour to 

every pound; be fure the pot is very clean, and fldm if well, for 

every thing will have a fcurn rife, and if that boils down it makes 

the meat black. All forts of frefn meat you are to put in when 

the water boils, but fair meat when the water is cold, 

STfl boil a ham. 

yPHEN you boil a ham, put it into a copper, if you have 

one; let it be about three or four hours before it boils, and keep 

it well flammed all the time; then if it is a finail one, one 

hour and a half will boil it, after the copper begins to boil; anc| 

if a large one, two hours will do; for you are to confider the 

time it ha$ been heating in the water, >vfuch foftens the ham, 

and makes it boil the fooner. " ' 

5T<? boil a tongue, 

‘A TO^IpUE, if fait, put it in the pot over night, and don't 

let it boil till about three hours before dinner, and'then boil all 

that three hcfurs; if frefh but of the pickle, two hoursy and put 

it in when the water bolls* * 1 * ’ ' * * v ‘ 

T* 
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SCo boil fowls and houfe-lamh 

FPWJL.S and houfe-lamb hoi! in a pot by themfelves, In a 

good deal of water, and if any fcum arifes take it oft*. They 

will be both fweeter and whiter than if boiled in a cloth. A lit¬ 

tle chicken will be done in fifteen minutes, a large chicken it} 

twenty minutes, a good fowl in half an hour, a little turkey or 

jgoofe in an hour, and a large turkey in an hour and a half. 

Sauce for a boiled turkey. 

THE beft fauce to a boiled turkey is this: take a little water, 

or mutton gravy, if you have it, a blade of mace, an onion, $ 

little bit of thyme, a little bit of lemon-peel, and an anchovy; 

boil all thefe together, ft rain them through a fieve, melt fome 

butter and add to them, fry a few laufages and lay round the 

difli. Garnifh your difa with lemon* 

Sauce for a boiled goofe. 

SAUCE for a boiled goofc muft be either onions or cabbage, 

^rft bpiled, and then ftewed in butter for five minutes* 9 

Sauce for boiled ducks or rabbits. 

TO boiled ducks or rabbits, you muft pour boiled onions over 

,them, which do thus : take the onions, peel them, and boif 

them in a great deal of water; fhift your water, then let them 

boil about two hours, take them up and throw them into a cul¬ 

lender to drain, then with a knife chop them on a board ; put 

them into a fauce-pan, juft (bake a little flour over them, put in 

a little milk or cream, with a good piece of butter ; fet them 

over the fire, and when the butter is melted they are enough. 

But if you would have onion-fauce in half an hour, take your 

onions, peel them, and cut them in thin dices, put them into 

fnilk and water, and when the water boils they will be done in 

twenty minutes, then throw them into a cullender to drain, and 

chop them and put them into a fauce pan ; (hake in a little flour, 

With a little cream if you have it, and a good piece of butter • 

ftir all together over the fire till the butter is melted, and they 

will be very fine. This fauce is very good with'".roaft mutton, 

and it is the beft wav of boiling onions* 
.?vf:0 it .. ir J ! - • w 



xo The Art of Cookery, 

To roajl venifon. 

TAKE ti haunch of venifon, and fpit it. Take four flints 
of white paper, butter them well, and roll about your venifon, 
then tie your paper on with a fmall firing, and bade it very well 
all the time it is roafting. If your fire is very good and brifk, 
two hours will do it; and, if a fmall haunch, an hour and a 
half. The neck and (boulder mu ft be done in the fame man¬ 
ner, which will take an hour and a half, and when it is enough 
take off the paper, and drudge it with a little flour juft to make 
a froth ; but you mult be very quick, for fear the fat fhould 
melt. You muft not put any fauce in the difli but what comes 
out of the meat, but have fome very good gravy and put into 
your fauce-boat or bafon. You muft always have fweet fauce 
with your venifon in another bafon. If it is a large haunch, it 
will take two hours and a half. 

Different forts of fauce for. venifon. 

YOU may take either of thefe fauces for venifon. Currant 
jelly warmed ; or half a pint of red wine, with a quarter of a 
pound of fugar, fimmered over a clear fire for five or fix mi¬ 
nutes5* or half a pint of vinegar, and a quarter of a pound of 
fugar, fimmered till it is a fyrup. 

To roajl mutton, venifon fafhion. 

TAKE a hind-quarter of fat mutton, and cut the leg like a 
haunch \ lay it in a pan with the backfide of it down, pour 
a bottle of red wine over it, and let it lie twenty-four hours, 
then fpit it, and bafte it with the fame liquor and butter all 
the time it is roafting at a good quick fire, and an hour and 
a half will do it. Have a little good gravy in a cup, and fweet 
fauce in another. A good fat neck of mutton eats finely done 
thus. 

To keep venifon or hares fweet; or to make them frep when 
they fink. 

IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while. If it ftinks, or is mufty, take fome lukewarm water. 
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and wa(h It clean; then take frefti milk and water lukewarm, 
and wafti it again; then dry it in clean cloths very well, and 
rub it all over with beaten ginger, and hang it in an airy place. 
When yonroaft it, you need only wipe it with a clean cloth, and 
paper it, as before-mentioned. Never do any thing elfe to veni- 
fon, for all other things fpoil your venifon, and take away the 
fine flavour, and this preferves it better than any thing you caa 
do. A hare you may manage juft the fame way. 

To roajl a tongue or udder. 

PARBOIL it firft, then roaft it, ftick eight or ten cloves 
about it; bafte it with butter, and have fome gravy and fweefc 
Luce. An udder eats very weH done the fame way. 

To roajl rabbits. 

BASTE them with good butter, and drudge them with a lit¬ 
tle flour. Half an hour will do them, at a very quick clear fire, 
and, if they are very fmall, twenty minutes will do them. Take 
the liver, with a little bunch of parfley, and boil them, and 
then chop them very fine together. Melt fome good butter, and 
put half the liver and parfley into the butter $ pour it into the 
di(h, and garnUh the difti with the other half. Let your rabbits 
be done of a fine light brown. 

To roajl a rabbit hare fajhion. 

LARD a rabbit with bacon ; roaft it as you do a hare, and it 
eats very well. But then you muft make gravy-fauce; but if 
you don't lard it, white-fauce. 

Turkies, pheafant s, &c. may be larded. 

YOU may lard a turkey or pheafant, or any thing, juft as you 
like it. 

To roajl a fowl pheafant fajhion. 

IF you ftiould have but one pheafant, and want two in a difh, 
take a large full-grown fowl, keep the head on, and trufs it 
juft as you do a pheafant; lard it with bacon, but don’t lard 
the pheafant, and nobody will know it, 

RULES 
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RULES to be obferved in Roasting. 

IN the firft place, take great care the fpit be very clean ; and 

be fare to clean it with nothing but fand and water. Wafh it 

clean, and wipe it with a dry cloth $ for oil, brick-duft, and 

jCuch things will fpoil yotir meat. 

BEEF. 

TO roaft a piece of beef about ten pounds will take an hour 

fnd a half, at a good fire. Twenty pounds weight will take 

three hours, if it be a thick piece ; but if it be a thin piece of 

twenty pounds weight, two hours and a half will do it; and fa 

on according to the weight of your meat, more or lefs. Ob- 

ferve, in frofty weather your beef will take half an hour 

longer. 

M U T T 0 N. 

A leg of mutton of fix pounds will take an hour at a quick 

fire ; if frofty weather an hour and a quarter; nine pounds an 

hour and a half, a Jeg of twelve pounds will take two hours ; 

if frofty two hours and a half; a large faddle of mutton will 

take three hours, becaufe of papering it; a fmall faddle will 

take an hour and a half, and fo on, according to the fize ; a 

breaft will take half an .hour at a quick fire; a neck, if large, 

an hour; if very fmall, little better than half an hour ; a {boul¬ 

der much about the fame time as a leg. 

PORK. 
PORK muft be well done. To every pound allow a quarter 

pf an hour : for example ; a joint of twelve pounds weight three 

fiours, and foon ; if it be a thin piece of that weight, two hours 

wiii roaft it. 

Directions concerning beef mutton, and fork. 

THESE three you may bafte with fine nice dripping Be fure 

your fire be very good and brifk ; but don't lay your meat top 

pear the fires for fear of burning or fcorching. 

VEAL. 



made Plain and Eujy. 4% 

V E A L. 
VEAL takes much the fame time roafting. as pork; but be 

fore to paper the fat of a loin or fillet, and bafie your veal with 
good butter. 

EOUS E-L A M B. 
IF a large fore-quarter, an hour and a half; if a fmall one* 

an hour. The outfide muff be papered, bailed with good but¬ 
ter, and you muft have a very quick fire. If a leg, about three 
quarters of an hour; a neck* a breaft-or fhcmlder, three quar¬ 
ters of an hour j if very fmall, half an hour will do. 

API C. 
IF juft killed an hour ; if killed the day before, an hour mid 

a quarter ; if a very large one, an hour and a half. Put the 
foeft way to judge, is when the eyes drop out, and the fkm is 
grown very hard ; then you muft: rub it with a coarfe cloth, 
with a good piece of butter rolled in it, till the crackling is crifp 
and of a fine light brown, 

A R A R E. 

YOU rntift have a quick fire. If it be a fmall hare, put 
three pints of milk and half a pound of frefh butter in the drip¬ 
ping-pan, which muft be very clean and nice ; if a large one* 
two quarts of milk and half a pound of fre(h butter. You mull 
bade your hare well with this all the time it is roafting ; and 
when the hare has foaked up all the butter and milk it will h% 
enough, 

a r u r ic r, 
A middling turky will take an hour ; a very large one. mff 

hour and a quarter ; a fmall one, three quarters of an hour,. 
You muft paper the bread till it is near done enough, then 
take the .paper off and froth it up. Your fire muft be very 
good. 
w - 

AGO o s E> 
OBSERVE the fame rules. 

F O IV L S. 
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FOWLS. 

A large fowl, three quarters of an hour ; a middling one, half 
an hour ; very fmall chickens, twenty minutes. Your fire miaft 
be very,quick and clear when you lay them down. 

TAME DUCKS. 

OBSERVE the fame rules. 

WILD DUCKS. 

TEN minutes at a very quick fire will do them*; but if you 
love them well done, a quarter of an hour* 

TEAL, WIG EON, &c. 

OBSERVE the fame rules, 

WOODCOCKS, SNIPES, and PAR¬ 
TRIDGES. 

THEY will take twenty minutes. 

PIGEONS and LARKS. 

THEY will take fifteen minutes. 

Directions concerning 'poultry* 

IF your lire is not very quick and clear when you lay your 
poultry down to road, it will not eat near fo fweer, or look fc 
beautiful to the eye. 

To keep meat hot. 

THE bed way to keep meat hot, if it be done before your 
company is ready, is to fet the difh over a pan of boiling wa¬ 
ter ; cover the difh with a deep cover fo as not to touch the 
meat, and throw a cloth over all. Thus you may keep your 
meat hot*a long time, and it is better than over reading and 
fpoiiing the meat. The fleam of the water keeps the meat hot, 
and don’t draw the gravy out, or drf it up ; whereas if you fet a 

4 . . * difh 
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difti of meat any time over a chaffing-difh of coals, it will dry 
up all the gravy, and fpoil the meat. 

To drefs Greens, Roots, &c. 

ALWAYS be very careful that your greens be nicely picked 
and wa(hed. You fhould lay them in a clean pan, for fear of 
fand or duft, which is apt to hang round wooden vefFels. Boil 
all your greens in a copper fauce-pan by themfelves, with a 
great quantity of water. Boil no meat with them, for that dif- 
colours them. Ufe no iron pans, &c, for they are not proper; 
but let them be copper, brafs, or filver. 

To drefs fpinach. 

PICK it very clean, and walh it in five or fix waters; put it 
ki a fauce-pan that will juft hold it, throw a little fait over it, 
and cover the pan clofe. Don’t put any water in, but fhake 
the pan often. You mu ft put your fauce-pan on a clear quick 
fire. As foon as you find the greens are fhrunk and fallen to the 
bottom, and that the liquor which comes out of them boils up, 
they are enough. Throw them into a clean fieve to drain, and 
juft give them a little fqueeze. Lay them in a plate, and never 
put any butter on it, but put it in a cup. 

To drefs cabbages, &c. 

CABBAGE, and all forts of young fprouts, mu ft be boiled m 
a great deal of water. When the ftalks are tender, or fall to 
the bottom, they are enough ; then take them off, before they 
lofe their colour. Always throw fait in your water before you 
put your greens in. Young fprouts you fend to table juft as 
they are, but cabbage is beft chopped and put into a fauce-pau 
with a good piece of butter, ftirring it for about five or fix mi* 
mites, till the butter is all melted, and then fend it to table. 

To drefs carrots. 

LET them be fcraped very clean, and when they are enough 
rub them in a clean doth, then flice them into a plate, and pour 
fame melted butter over them. If they are young fpring car¬ 
rots, half an hour will boil them ; if large, m hour ; but old 
Sandwich carrots will take two hours. 

r* 
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To drefs turnips. 

THEY eat beft boiled in the p6t, and when enongH teki 
theiti out and put them in a pan and jmafh them with butter 
and a little fait, and fend theih to table. But you may do thetri 
thus: pare your turnips, and cut them into dice, as big as the 
top of one's finger * put them into a clean faucepan, and juft 
cover them with water. When enough, throw them into & 
fieve to drain* and pm them into a faucepan with a good piece 
of butter ; flir them over the fife for five or fii itnmitts, and 
fend them to table* 

To drefs parfmph 

THEY fhould be boiled in a great deal of Water, slid wheri 
you find they are fort (which you will know by running a fork 
into them) take them up, and carefully ferape all the dirt off 
them, and then with a knife (crape them all fine, throwing 
away all the flkky parts; then put them into a faucepan with 
fome milk, and ftir them over the fire till they are thick. Take 
great care they don’t burn, and add a good piece of butter and 
a little (alt, and When the butted is melted fend them to table. 

To drefs htockald. 

STRIP all the little branches off till you come to the toji 
one, then with a knife peel off all the hard out fide (kin, which 
is on the (talks and little branches, and throw them into water. 
Have a flew-pan of water with fome fait in it: when it boils 
put in the brockala, and when the flalks are tender it is enough* 
then fend it to table with butter in a cup. The F'rench eat oi! 
and vinegar with it. 

To drefs potatoes. 

YOU muff boil them in as little water as yob can, without 
burning the faucepan. Cover the faucepan clofe, and wheri 
the ikih Begins to crack they are enough. Drain all the water 
out, and let them (land covered for a minute or two; then peel 
them, lay them in your plate, and pour fome melted butter over 
them. The bed way to do them is, when they are peeled to lay 
them on a gridiron till they are of a fine brown, and fend theni 
to table. Another way is to put them into a faucepan with 
fome good beef dripping, cover them clofe, and ffiake the fauce¬ 
pan often for fear of burning to the bottom. When they are of it 
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fine brown and crifp, take them up in a plate, then put them 
into another for fear of the fat, and put butter in a cup. 

To drefs cauliflowers. 

TAKE your flowers, cut ofF all the green part, and then cut 
the flowers into four, and lay them into water for an hour: 
then have forne milk and water boiling, put in the cauliflowers, 
and be fure to (kirn the fauce-pan well. When the ftalks are 
tender, take them carefully up, and put them into a cullender 
to drain: then put a fpoonful of water into a clean ftew-pan 
with a little duft of flower, about a quarter of a pound of butter, 
and fhake it round till it is all finely melted, with a little pep¬ 
per and fait; then take half the cauliflower and cut it as you 
would for pickling, lay it into the ftew-pan, turn it, and fhake 
the pan round. Ten minutes will do it. Lay the ftewed in 
the middle of your plate, and the boiled round it. Pour the 
butter you did it in over it;, and fend it to table. 

To drefs French beans. 

FIRST firing them, then cut them in two, and afterwards 
acrofs : but if you would do them nice, cut the bean into four, 
and then acrofs, which is eight pieces. Lay them into water 
and fait, and when your pan boils put In fome fait and the 
beans: when they are tender they are enough ; they will be 
foon done. Take care they do not lofe their fine green. Lay 
them in a plate, and have butter in a cup. 

To drefs artichokes. 

WRING off the ftalks, and put them into the water cold, 
with the tops downwards, that all the duft and fand may 
boil out. When the water boils, an hour and a half will 
do them. 

To drefs afparagus. 

SCRAPE all the ftalks very carefully till they look white, 
then cut all the ftalks even alike, throw them into water, and 
have ready a ftew-pan boiling. Put in fome fait, and tie the af¬ 
paragus in little bundles. Let the water keep boiling, and^ when 
they are a little tender take them up If you boil them too much 
you lofe both colour and tafte. Cut the round of a fmall loaf 
about half an inch thick, toaft it brown on both fides, dip it in 

C * the 
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the afparagus liquor, and lay it in your difh: pour a little butte? 
over the toad, then lay your afparagus on the toaft all round 
the difh, with the white tops outward. Don’t pour butter 
over fhe afparagus, for that makes them greafy to the fingers* 
but have your butter in a bafon, and fend it to table. 

Directions concerning garden things. 

MOST people fpoil garden things by over-boiling them. All 
things that are green ftiould have a little crifpnefs, for if 
they are over-boiled they neither have any fweetnefs or 
beauty. 

To drefs leans and bacon. 

WHEN you drefs beans and bacon, boil the bacon by itfelf* 
and the beans by themfelves, for the bacon will fpoil the co¬ 
lour of the beans. Always throw fome fait into the water, and 
fome parfley nicely picked. When the beans are enough 
(which you will know by their being tender) throw them into 
a cullender to drain. Take up the bacon and fkin it; throw 
fome rafpings of bread over the top, and if you have an iron make 
it red hot and hold over it, to brown the top of the bacon : if 
you have not one, fet it before the fire to brown. Lay the 
beans in the difh, and the bacon in the middle on the top, and 
fend them to table, with butter in a bafon. 

To make gravy for a turfy, or ary fort of fowls. 

TAKE a pound of the lean part of the beef, hack it with a 
knife, flour it well, have ready a ftew-pan with a piece of frefli 
butter. When the butter is melted put in the beef, fry it till 
it is brown, and then pour in a little boiling water; fhake it 
round, and then fill up with a tea-kettle of boiling water. Stir 
it altogether, and put in two or three blades of mace, four or 
five cloves, fome whole pepper, an onion, a bundle of fweet 
herbs, a little cruft of bread baked brown, and a little piece of 
carrot. Cover it clofe, and let it few till it is as good as you 
would have it. This will make a pint of rich gravy. 

To draw mutt on beef or veal gravy. 

TAKE a pound of meat, cut it very thin, lay a piece of 
bacon about two inches long> at the bottom of the fbw-pan 

or 
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or fauce-pan, and lay the meat on it. Lay in fome carrot, and 
cover it clofe for two or three minutes, then pour in a quart of 
boiling water, fome fpice, onion, .fweet herbs, and a little crufi: 
of bread toafted. Let it do over a flow fire, and thicken it with 
a little piece of butter rolled in flour. When the gravy is as 
good as you would have it, feafon it with fait, and then (train 
it off. You may omit the bacon, if you diflike it. 

To burn butter for thickening of fauce. 

SET your butter on the fire, and let it boil til! it is brown, 
then (hake in fome flour, and ftir it all the time it is on the 
fire till it is thick. Put it by, and keep it for ufe. A little 
piece is what the cooks ufe to thicken and brown their fauce ; 
but there are few ftomachs it agrees with, therefore feldom 
make ufe of it. 

To make gravy. 

IF you live in the country, where you cannot always have 
gravy-meat, when your meat comes from the butcher’s take a 
piece of beef, a piece of veal, and a piece of mutton : cut them 
into as fmall pieces as you can, and take a large deep fauce-pan 
with a cover, lay your beef at bottom, then your mutton, then a 
very little'piece of bacon, a flics or two of carrot, fome mace, 
cloves, whole pepper black and white, a large onion cut in fliees, 
a bundle of fweet herbs, and then lay in your veal. Cover it 
clofe over a flow fire for fix or fev'en minutes, (baking the fauce- 
pan now and then; then fhake fome flour in, and have ready 
fome boiling water ; pour it in till you cover fhe meat and fome- 
thing more. Cover it clofe, and let it flew till it is quite rich 
and good ; then feafon it to your tafte with fait, and then firain 
it off. This will do for moft things. 

To make gravy for foups, &c. 

TAKE a leg of beef, cut and hack it, put it into a large 
earthen pan ; put to it a bundle of fweet herbs, two onions 
ftuck with a few cloves, a blade or two of mace, a piece of 
carrot, a fpoonful of whole pepper black and white, and a quast 
of dale beer. Cover it with water, tie the pot down clofe with 
brown paper rubbed with butter, fend it to the oven, and let it 
be well baked. When it comes home, firain it through a coarfe 
fieve; lay the meat into a clean difli as you drain it, and keep it 
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for ufe. It is a fine thing in a houfe, and will ferve for gravy, 
thickened with a piece of butter, red wine, catchup, or what¬ 
ever you have a mind to put in, and is always ready for foups of 
moft forts. If you have peas ready boiled, your foup will foon 
be made : or take fome of the broth and fome vermicelli, boil 
it together, fry a French roll and put in the middle, and you 
have a good foup. You may add a few truffles and morels, or 
celery ftewed tender, and then you are always ready. 

To bake a leg of beef 

DO it juft in the fame manner as before directed in the mak¬ 
ing gravy for foups, &c. and when it is baked, ftrain it through 
a coarfe fieve. Pick out all the finevvs and fat, put them into 
a fauce-pan with a few fpoonfuls of the gravy, a little red wine, 
a little piece of butter rolled in flour, and fome muftard, fhake 
your fauce-pan often, and when the fauce is hot and thick, 
difti it up, and fend it to table. It is a pretty difh. 

To bake an ox's head. 

DO juft in the fame manner as the leg of beef is directed to 
be done in making the gravy for foups, &c. and it does full as 
well for the fame ufes. If it fhould be too ftrong for any thing 
you want it for, it is only putting fome hot water to it. Cold 
water will fpoil it. 

To boil pickled pork. 

BE fure you put it in when the water boils. If a middling 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two hours. If you boil pickled pork too long, it will 
go to a jelly. 

CHAR 
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C H A P. II. 

Made Dishes, 

To drefs Scotch collops. 

TAKE veal, cut it thin, beat it well with the back of a 
knife or rolling pin, and grate fome nutmeg over them; dip 
them in the yolk of an egg, and fry them in a little butter till 
they are of a fine brown ; then pour the butter from them, and 
have ready half a pint of gravy, a little piece of butter rolled in 
flour, a few muihrooms, a glafs of white wine, the yolk of an 
egg, and a little cream mixed together., If it wants a little fait, 
put it in. Stir it all together, and when it is of a fine thicknefs 
difh it up. It does very well without the cream, if you have 
none; and very well without gravy, only put in juft as much 
warm water, and either red or white wine. 

To drefs white Scotch collops. 

Do not dip them in egg, but fry them till they are tender, 
but not brown. Take your meat out of the pan, and pour all 
out, then put in your meat again, as above, only you muft put 
in fome cream. 

To drefs a fillet of veal with collops. 

FOR an alteration, take a fmall fillet of veal, cut what col¬ 
lops you want, then take the udder and fill it with force-meat, 
roll it round, tie it with a packthread acrofs, and roaftit; lay 
your collops in the difh, and lay your udder in the middle. 
Garnifh your dilhes with lemon. 

To make force-meat balls. 

NOW you are to obferve, that force-meat balls are a great 
addition to all made difhcs ; made thus : take half a pound of 
veal, and half a pound of fuet, cut fine, and beat in a mar¬ 
ble mortar or wooden bowl; have a few fuet-herbs Hired fine, 
a little mace dried and beat fine, a fmall nutmeg grated, or 
half a large one, a little lemon peel cut very fine, a little pep¬ 
per and fait, and the yolks of two eggs; mix ail thefe well to- 

C 3 gether. 



•24 The Art of Cookery* 

gether, then roll them in little round balls, and fome in little 
long balls; roll them in flour, and fry them brown. If they 
are for any thing of white fauce, put a little water on in a fauce- 
pan, and when the water boils put them in, and let them boil 
for a few minutes, but never fry them for white fauce. 

Truffles and morels good in fauces and foups. 

TAKE half an ounce of truffles and morels, fimmer them 
jn two or three fpoonfuls of water for a few minutes, then put 
them with the liquor into the fauce. They thicken both fauce 
and foop, and give it a fine flavour. 

To ftew ox palates, 

STEW them very tender; which muft be done by putting 
them into cold water, and let them ftew very foftly over a flow 
fire till they are tender, then cut them into pieces and put 
them either into your made-difh or foup ; and cockscombs 
and artichoke-bottoms, cut final 1, and put into the made-difh. 
Garnifh your difhes with lemon, fweetbreads ftewed or white 
difhes, and fried for brown ones, and cut in little pieces. 

To ragco a leg of mutton. 

TAKE all the fidn and fat off, cut it very thin the right way 
of the grain, then butter your ftew-pa.n, and (hake fome flour 
into it ; ilice half a lemon and half an onion, cut them very 
fmall, a little bundle of fweet-herbs, and a blade of mace. Put 
all together with your meat into the pan, ftir it a minute or 
two, and then put in fix fpoonfuls of gravy, and have ready an 
anchovy minced final]; mix it with fome butter and flour, ftir 
it altogether for fix minutes, and then difli it up. 

To make a brown fricafey. 

YOU muft take your rabbits or chickens and (kin them, then 
cut them into fmall pieces, and rub them over with yolks of 
eggs. Have ready fome grated bread, a little beaten mace, and 
a little grated nutmeg mixt together, and then roll them in 
it : put a little butter into your ftew^pan, and when it is melted 
put in your meat. Fry it of a fine brown, and take care they 
don’t ftick to the bottom of the pan, then pour the butter from 
them, and pour in half a pint of gravy, a glafs of red wine, a 
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few muftirooms, or two fpoonfuls of the pickle, a little fait (if 
wanted' and a piece of butter rolled in flour. When it is of a 
fine thicknefs difh it up, and fend it to table. 

2"0 make a white fricafeyt 

YOU may take two chickens or rabbits, fkin them and cut 
them into little pieces. Lay them into warm water to draw 
out all the blood, and then lay them in a clean cloth to dry : 
put them into a ftew-pan with milk and water, flew them till 
they are tender, and then take a clean pan, put in half a pint 
of cream, and a quarter of a pound of butter; ftir it together 
till the butter is melted, but you mu ft be fure to keep it ftirring 
all the time or it will be greafy, and then with a fork take the 
chickens or rabbits out of the ftew-pan and put into the fauce- 
pan to the butter and cream. Have ready a little mace dried 
and beat fine, a very little nutmeg, a few muftirooms, fhake all 
together for a minute or two, and difh it up. If you have no 
muftirooms a fpoonful of the pickle does full as well, and gives 
it a pretty tartnefs. This is a very pretty fauce for a breaft of 
veal roafted. 

¥0 fricafey chickens, rabbits, lamb, vealy &c9 

DO them the fame way. 

A fecond way to make a white fricafey. 

YOU muft take two or three rabbits or chickens, fkin 
them, and lay them in warm water, and dry them with a clean 
cloth. Put them into a ftew-pan with a blade or two of mace, 
a little black and white pepper, an onion, a little bundle of 
fweet-herbs, and do but juft cover them with water : Hew them 
till they are tender, then with a fork take them out, ft rain 
the liquor, and put them into the pan again with half a pint of 
the liquor and half a pint of cream, the yolks of two eggs 
beat well, half a nutmeg grated, a glafs of white wine, a 
little piece of butter rolled in flour, and a gill of muftirooms ; 
keep ftirring all together, all the while one way, till it is fniooth 
and of a fine thicknefs, ar.i then difh it up. Add what you 
p.eafe. 
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A third way of making a white fricafey. 

TAKE three chickens, (kin them, cut them into final! 
pieces ; that is, every joint afunder ; lay them in warm water, 
for a quarter of an hour, take them out and dry them with a 
cloth, then put them into a flew-pan with milk and water, and 
boll them tender: take a pint of good cream, a quarter of a 
pound of butter, and ftir it till it is thick, then let it ftand till 
it is cool, and put to it a little beaten mace, half a nutmeg 
grated, a little fait, a gill of white wine, and a few mufhrooms; 
ftir all together, then take the chickens out of the ftew-pan, 
throw7’ away what they are boiled in, clean the pan and put in 
the chickens and fauce together : keep the pan (baking round 
till they are quite hot, and difh them up, Garnifh with lemon. 
They will be very good without wine. 

To fricafey rabbits^ lamb, fweetbreads, or tripe. 

DO them the fame way. 

Another way to fricafey tripe. 

TAKE a piece of double tripe, cut it into fiices two inches 
long, and half an inch broad, put them into your ftew-pan, and 
fprinkle a little fait over them; then put in a bunch of fweet- 
herbs, a little lemon-peel, an onion, a little anchovy pickle, 
and a bay-leaf; put all thefe to the tripe, then put in juft wa¬ 
ter enough to cover them, and let them flew till the tripe is 
very tender: then take out the tripe and drain the liquor out, 
fhred a fpoonful of capers, and put to them a glafs of white wine, 
and half a pint of the liquor they were ftewed in. Let it boil a 
little while, then put in your tripe, and beat the yolks of three 
eggs ; put into your eggs a little mace, two cloves, a little nut¬ 
meg dried and beat fine, a fmall handful of parfley picked and 
ihred fine, a piece of butter rolled in flour, and a quarter of a 
pint of cream : mix all thefe well together, and put them into 
your ftew-pan, keep them ftirring one way all the while, and 
when it is of a fine thicknefs and fmooth, difh it up, and garnifh 
the difh with lemon. You are to obferve that all fauces which 
have eggs or cream in, you muft keep ftirring one way all the 
while they are on the fire, or they will turn to curds. You may 
add white walnut pickle, or mufhrooms, in the room of capers, 
juft to make your fauce a little tart. 
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T0 ragoo hogs feet and ears. 

TAKE your feet and ears out of the pickle they are fouled 
in, or boil them till they are tender, then cut them into little 
long thin bits about two inches long, and about a quarter of an 
inch thick : put them into your fLew-pan with half a pint of 
good gravy, a glafs of white wine, a good deal of muftard, a 
good piece of butter rolled in flour, and a little pepper and 
fait: ftir all together till it is of a fine thicknefs, and then difli 
it up. 

Note, They make a very pretty difli fried with butter and 
muftard, and a little good gravy, if you like it. Then only 
cut the feet and ears in two. You may add half an onion, cut 
fmall. 

To fry tripe. 

CUT your tripe into pieces about three inches long, dip 
them in the yolk of an egg and a few crumbs of bread, fry them 
of a fine brown, and then take them out of the pan and lay 
them in a di£h to drain. Have ready a warm difli to put them 
in, and fend them to table, with butter and muftard in a cup. 

To flew tripe. 

CUT it juft as you do for frying, and fet on fame water in 
a fauce-pan, with two or three onions cut intofl'ices, and fome 
fait. When it boils, put in your tripe. Ten minutes will boil 
it. Send it to table with the liquor in the difli, and the onions. 
Have butter and muftard in a cup, and difli it up. You may 
put in as many onions as you like to mix with your fauce, or 
leave them quite out? juft as you pleafe. Put a little bundle of 
fweet-herhs, and a piece of lemon-peel into the water, when 
you put in your tripe, 

A fricafey of pigeons. 

TAKE eight pigeons, new killed, cut them into final! pieces, 
and put them into a ftew-pan with a pint of claret and a pint 
of water. Seafon your pigeons with fait and pepper, a blade or 
two of mace, an onion, a bundle of fweet-herbs, a good piecq 
of butter juft rolled in a very little flour : cover it clofe, and 
let them few till there is juft enough for fauce, and then take 
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out the onion and fweet-herbs, beat up the yoiks of three eggs, 
grate half a nutmeg in, and with your fpoon pufh the meat all 
to one fide of the pan and the gravy to the other fide, and ftir 
in the eggs'; keep them ftirring for fear of turning to curds, 
and when the fauce is fine and thipk fhake all together, put in 
half a fpoonful of vinegar, and give them a (hake ; then put the 
meat into the difh, pour the fauce over it, and have ready fome 
ffices of bacon toafted, and fried oyfters; throw the oyfters all 
over, and lay the bacon round* Garnifh with lemon. 

A fricafey of lamb-fiones and feoeet breads. 

HAVE ready fome lamb-ftones blanched,parboiled and fliced, 
and flour two or three fweetbreads ; if very thick, cut them in 
two, the yolks of fix hard eggs whole ; a few piftacho»nut ker¬ 
nels, and a few large oyfters : fry thefe all of a fine brown, 
then pour out all the butter, and add a pint of drawn gravy, the 
lamb-ftones, fome afparagus tops about an inch long, fome grated 
nutmeg, a little pepper and fait, two fhalots fhred fmall, and 
a glafs of white wine. Stew all thefe together for ten minutes, 
then add the yolks of fix eggs beat very fine, with a little white 
wine, and a little beaten mace; ftir all together till it is of a 
fine thicknefs, and then dull it up. Garnifh with lemon. 

To hafh a calf’*s head. 

BOIL the head almoft enough, then take the beft half and 
with a fharp knife take it nicely from the bone, with the two 
eyes. Lay it in a little deep difh before a good fire, and take 
great care no allies fall into it, and then hack it with a knife 
crofs and crofs : grate fome nutmeg all over, a very little pep¬ 
per and fait, a few fweet-herbs, fome crumbs of bread, and a 
little lemon-peel chopped very fine, baftef it with a little butter, 
then bafte it again, and pour over it the yolks of two eggs ; keep 
the difh turning that it may be all brown alike : cut the other 
half and tongue into little thin bits, and fet on a pint of drawn 
gravy in a fauce-pan, a little bundle of fweet-herbs, an onion, 
a little pepper and fait, a glafs of red wine, and two fhalots $ 
boil all thefe together, a few minutes, then ftrain it through 
a fieve, and put it into a clean ftew-pan with the hafh. Flour 
the meat before you put it in, and put in a few mufhrooms, a 
fpoonful of the pickle, two fpoonfuls of catchup, and a few truf¬ 
fles and morels ; ftir all thefe together for a few minutes, then 
beat up half the brains, and ftir into the ftew-pan, and a little 
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piece of butter rolled in Hour. Take the other half of the 
brains and beat them up with a little lemon-peel cut fine, a 
little nutmeg grated, a little beaten mace, a little thyme (bred 
fmall, a little parfley, the yolk of an egg, and have fome good 
dripping boiling in a ftew-pan; then fry the brain's in little 
cakes, about as big as a crown-piece. Fry about twenty oyfters 
dipped in the yolk of an egg, toaft feme flices of bacon, fry a 
few force-meatballs,, and have ready a hot difh ; if pewter, 
over a few clear coals ; if china, over a pan of hot water. Pour 
in your hafh, then lay in your toaftscl head, throw the force¬ 
meat-balls over the hafh, and garnifh the difih with filed oy¬ 
fters, the fried brains, and lemon ; throw the reft over the 
hafh, lay the bacon round the difh, and fend it to table. 

To hafh a calf’s head while. 

TAKE half a pint of gravy, a large wine gdafs of white 
wine, a little beaten mace, a little nutmeg, and a little fait; 
throw into your hafh a few mufh rooms., a few truffles and mo¬ 
rels firft parboiled, a few artichoke bottoms, and asparagus- 
tops, if you have them, a good piece of butter rolled, in flour, 
the yolks of two eggs, half a pint of cream, and one fpoonful of 
muftiroom catchup ; ftir it all together very carefully till it is 
of a fine thicknefs ; then pour it into your diih, and lay the 
other half of the head as before-mentioned* in the middle, and 
garnifh it as before directed, with fried oyflers. Drains, lemon, 
and force-meatballs fried. 

To bake a calf’s head. 

TAKE the head, pick it and wafh it very clean ; take an 
earthen difh large enough to lay the head on, rub a little piece 
of butter all over the difh, then lay fome long iron fkewers 
acrofs the top of the difh, and lay the head on them ; fkewer up 
the meat in the middle that it don’t lie on the difh, then grate 
fome nutmeg all over it, a few fweet-herbs fhred final!, fome 
crumbs of bread, a little lemon-peel cut fine, and then flour it 
all over: Trick pieces of butter in the eyes, and all over the 
head, and flour it again. Let it be well baked, and of a fine 
brown ; you may throw a little pepper’and fait over it, and put 
into the difh a piece of beef cut fin all, a bundle of fweet-herbs, 
an onion, fome whole pepper, a blade of mace, two cloves, a 
pint of water, and boil the brains with fome fage. When the 
head is enough? lay it on a difh? and fet it to the fire to keep 
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warm, then flir all together in the difh, and boil it in a fauce- 
pan; ftrain it off, put it into the fauce-pan again, add a piece 
of butter rolled in flour, and the fage in the brains chopped 
line, a fpoonfu! of catchup, and two fpoonfuls of red wine; 
boil them together, take the brains, beat them well, and mix 
them with the fauce : pour it into the difh, and fend it to table. 
You muft bake the tongue with the head, and don’t cut it out® 
It will lie the handfomer in the difh. 

To bake a Jheefs head. 

DO it the fame way, and it eats very well. 

To drefs a lamb's head. 

BOIL the head and pluck tender, but don’t let the liver be 
too much done. Take the head up, hack it crofs and crofs 
with a knife, grate fame nutmeg over it, and lay it in a difh, 
before a good fire ; then grate fome crumbs of bread, feme 
fweet-herbs rubbed, a little lemon-peel chopped fine, a very lit¬ 
tle pepper and fait, and bafte it with a little butter : then throw 
a little flour over it, and juft as it is done do the fame, bafte 
it and drudge it. Take half the liver, the lights, the heart and 
tongue, chop them very fmall, with fix or eight fpoonfuls of 
gravy or water; firft (hake fome flour over the meat, and flir 
it together, then put in the gravy or water, a good piece of but¬ 
ter rolled in a little flour, a little pepper and fait, and what runs 
from the head in the difh ; fimmer all together a few minutes, 
and add half a fpoonful of vinegar, pour it into your difh, lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with fomeflices of bacon broiled, and 
lay round the head. Garnifh the difh with lemon, and fend it 
to table. 

To ragoo a neck of veal. 

CUT a neck of veal into fteaks, flatten them with a rolling- 
pin, feafon them with fair, pepper, cloves and mace, lard them 
with bacon, lemon-peel and thyme, dip them in the yolks of 
eggs, make a fheet of ftrong cap-paper up at the four corners 
in the form of a dripping-pan ; pin up the corners, butter the 
paper and alfo the gridiron, and fet it over a f^re of charcoal; 
put in your meat, let it do leifurely, keep it bailing and turning 
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to keep in the gravy 5 and when it is enough have ready half a 
pint of ftrong gravy, feafon it high, put in mufhrooms and 
pickles, force-meat balls dipped in the yolks of eggs, oyfters 
ftewed and fried, to lay round and at the top of your difh, and 
then ferve it up. If for a brown ragoo, put in red wine. If 
for a white ohe, putin white wine, with the yolks of eggs beat 
up with two or three fpoonfuls of cream. 

T0 ragoo a breaft of veal. 

TAKE your breaft of veal, put it into a large ftew»pan, put 
in a bundle of fweet-herbs, an onion, fome black and white 
pepper, a blade or two of mace, two or three cloves, a very little 
piece of lemon-peel, and juft cover it with water: when it is 
tender take it up, bone it, put in the bones, boil it up till the 
gravy is very good, then ftrain it off7,'and if you have a little 
rich beef gravy add a quarter of a pint, put in half an ounce of 
truffles and morels, a fpoonful or two of catchup, two or three 
fpoonfuls of white wine, and let them all boil together : in the 
mean time flour the veal, and fry it in butter till it is of a fine 
brown, then drain out all the butter and pour the gravy yon 
are boiling to the veal, with a few mufhrooms: boil all toge¬ 
ther till the fauce is rich and thick, and cut the fweetbread in¬ 
to four. A few force-meat balls is proper in it. Lay the vea! 
in the difh, and pour the fauce all over it. Garnifn with lemon. 

Another way to ragoo a breafi of veal 

YOU may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; when enough, take it out, and ftrain the li¬ 
quor, then put in your meat again, with the ingredients, as 
before directed. 

A breaft of veal in hodge-podge. 

TAKE a breaft of veal, cut thebrifeuit into little pieces, and 
every bone afunder, then flour it, and put half a pound of 
good butter into a ftew-pan ; when it is hot, throw in the veal, 
fry it all over of a fine light brown, and then have ready a tea- 
kettleof water boiling ; pour it in the ftew-pan, fill it up and ftir 
it round, throw in a pint of green peas, a fine lettuce whole, 
clean wafhed, two or three blades of mace, a little whole pepper 
tied in a muflin rag, a little bundle of fweet-herbs, a fmall 
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onion ftuck with a few cloves, and a little fait. Cover it ciofe, 
and let it (lew an hour, or till it is boiled to your palate, if you 
would have foup made of it; if you would only have fau.ce to eat 
with the veal, you mull flew it til! there is juft as much as you 
would have for fauce, and feafon it with fait to your palate; take 
out the onion, fweet-herbs and fpice, and pour it altogether in¬ 
to your difh. It is a fine difh. If you have no peafe, pare three 
or four cucumbers, fcoop out the pulp, and cut it in o little 
pieces, and take four or five heads of celery, clean wafhed, and 
cut the white part fmall ; when you have no lettuces, take the 
little hearts of favoys, or the little young fprouts that grow on 
the old cabbage-ftaiks about as big as the top of your thumb. 

Note, If you would make a very fine difh of it, fill theinfide 
of your lettuce with force-meat, and tie the top ciofe with a 
thread ; flew it till there is but juft enough for fauce, fet the 
lettuce in the middle, and the veal round, and pour the fauce 
all over it. Garnifh your difh with rafped bread, made into 
figures with your fingers. This is the cheapeft way of dreffing 
a breaft of veal to be good, and ferve a number of people* 

To collar a hreaft of veal. 

TAKE a very fharp knife, and nicely take out all the bones, 
but take great care you do not cut the meat through ; pick all 
the fat and meat off the bones, then grate fome nutmeg all 
over the infide of the veal, a very little beaten mace, a little 
pepper and fait, a few fweet-herbs fhred fmall, fomeparfley, a 
little lemon-peel fhred fmall, a few crumbs of bread and the 
bits of fat picked off the bones; roll it uptight, flick onefkewer 
in to hold it together, but do it clever, that it ftands upright in 
the difh: tie a packthread acrofs it to hold it together, fpit it, 
then roll the caul all round it, and roaft it. An hour and a 
quarter will do it. When it has been about an hour at the 
fire take off the caul, drudge it with flour, bafte it well with frefti 
butter, and let it be of a fine'brown. For fauce take two penny¬ 
worth of gravy beef, cut it and hack it well, then flour it, fry 
it a little brown, then pour into your ftew-pan fome boiling wa¬ 
ter, ftir it well together, then fill your pan two parts full of wa¬ 
ter, put in an onion, a bundle of fweet-herbs, a little cruft of 
bread toafted, two or three blades of mace, four cloves, fome 
whole pepper, and the bones of the veal. Cover it ciofe, and 
let it flew till it is quite rich and thick ; then ftrain it, boil it up 
with fome truffles and morels, a few muflirooms, a fpconful of 
catchup, two or three bottoms of artichokes, if you have them ; 
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add a little fait, juft enough to feafcm the gravy, take the pack¬ 
thread off the veal, and fet it upright in the difn ; cut the fweet- 
bread into four, and broil it of a fine brown, with a few force* 
meat-balls fried ; lay thefe round the difh, and pour in the 
fauce. Garnifh the difh with lemon, and fend it to table* 

T0 collar a breaft of mutton. 

DO it the fame way, and it eats very well. But you muft 
take off the fkin. 

Another good way to drefs a breaft of mitten. 

COLLAR it as before, roaft it, and bafte it with half a pint 
of red wine, and when that is all foaked in, bafte it well with 
butter, have a little good gravy, fet the mutton upright in the 
difh, pour in the gravy, have fweet fauce as for venifon, and 
fend it to table. Don’t garnifh the difh, but be fure to take 
the fkin off the mutton. 

The infide of a furloin of beef is very good done this wav. 
If you don’t like the wine, a quart of milk, and a quarter of 

a pound of butter, put into the dripping-pan, does full as well 
to bafte it. 

To force a leg of lamb. 

WITH a fharp knife carefully take out all the meat, and 
leave the fkin whole and the fat on it, make the lean you cut out 
into force-meat thus : to two pounds of meat, add three pounds 
of beef-fuet cut fine, and beat in a marble mortar till it is very 
fine, and take away all the fkin of the meat and fuet, then 
mix with it four fpoonfuls of grated bread, eight or ten cloves* 
five or fix large blades of mace dried and beat fine, half a large 
nutmeg grated, a little pepper and fait, a little lemon-peel cut 
fine, a very little thyme, feme parfley and four eggs ; mix aU 
together, put it into the fkin again juft as it was, in the fame 
fhape, few it up, roaft it, bafte it with butter, cut the loin into 
fteaks afid fry it nicely, lay the leg in the difh and the loin 
round it, with ftewed cauliflower (as in page 17) all round upon 
the loin ; pour a pint of good gravy into the difh, and fend it to 
table. If you don’t like the cauliflower, it may be emitted, 

T0 boil a leg of lamb. 
LET the leg be boiled very white. An hour will do it. Cut 

the loin into fteaks, dip them into a few crumbs of bread and 
egg, fry them nice and brown, boil a good deal of fpinage and 
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lay in the difti, put the leg in the middle, lay the loin round if* 
cut an orange in four and garnifh the difh, and have butter in 
a cup. Some love the fpinage boiled, then drained, put into a 
fauce-pan with a good piece of butter, and Hewed. 

To force a large fowl. 

CUT the fkin down the back, and carefully flip it up fo as to 
take out all the meat, mix it with one pound of beef-fuet, cut 
It fmall, and beat them together in a marble mortar: take a pint 
of large oyfters cut fmall, two anchovies cut fmall, one fhalot- 
cut fine, a few fweet-herbs, a little pepper, a little nutmeg 
grated, and the yolks of four eggs \ mix all together and lay 
this on the bones, draw over the fkin and few up the back, put 
the fowl into a bladder, boil it an hour and a quarter, ftewfome 
oyfters in good gravy thickened with a piece of butter rolled in 
flour, take the fowl out of the bladder, lay it in your difh and 
pour the fauce over it. Garnifh with lemon. 

It eats much better roafted with the fame fauce* 

To roaft a turkey the genteel way. 

FIRST cut it down the back, and with a {harp penknife bone 
ft, then make your force-meat thus : Take a large fowl, ora 
pound of veal, as much grated bread, half a pound of fuet cut 
and beat very fine, a little beaten mace, two cloves, half a nut¬ 
meg grated, about a large tea-fpoonful of lemon-peel, and the 
yolks of two eggs ; mix all together, with a little pepper and 
fait, fill up the places where the bones came out, and fill the 
body, that it may look juft as it did before, few up the back, 
and roaft it. You may have oyfter-fauce, celery fauce, or juft as 
you pleafe ; but good gravy in the difh, and garnifti with lemon, 
is as good as any thing. Be fare to leave the pinions on. 

To f ew a turkey or fowl. 

FIRST let your pot be very clean, lay four clean fkewers at 
the bottom, lay your turkey or fowl upon them, put in a quart 
of gravy, take a bunch of celery, cut it fmall, and wafli it 
very clean, put it into your pot, with two or three blades of 
mace, let it flew foftly till there is juft enough for fauce, then 
add a good piece of butter rolled in flour, two fpoonfuls of red 
wine, two of catchup, and juft as much pepper and fait as will 
ieafon it, lay your fowl or turkey in the difh, pour the fauce, 
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over it and fend it to table. If the fowl or turkey is enough 
before the fauce, take it up, and keep it up till the fauce is 
boiled enough, then put it in, let it boil a minute or two, 
and difh it up. 

To ftew a knuckle of veah 

BE fure let the pot or faucepan be very clean, lay at the bat* 
tom four clean wooden (keWers, wafh and clean the knuckle 
Very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a fmall 
onion, a cruft of bread, and two quarts of ^ater. Cover it 
down clofe, make it boil, then only let it fimmer for two hours, 
and when it is enough take it up; lay it in a difh, and drain the 
broth over it. 

Another way to flew a knuckle of veal. 

CLEAN it as before directed, and boil it till there is juft 
enough for fauce, add onefpoonful of catchup, one of red wine, 
and one of wAlnut pickle, fome truffles and morels, or fame 
dried mufhrooms cut fmall; boil it all together, take up the 
knuckle, lay it in a di(h, pour the fauce over it, and fend it to 
table. 

Note, It eats very well done as the turkey, before directed. 

To ragoo a piece of beef* 

TAKE a large piece of the flank, which has fat at the top 
cut fquare, or any piece that is all meat, and has fat at the top, 
but no bones. The rump does well. Cut ail nicely off the 
bone (which makes fine foup) then take a large (lew-pan, and 
with a good piece of butter fry it a little brown all over, flour¬ 
ing your meat well before you put it into the pan, then pour in as 
much gravy as will cover it, made thus : take about a pound of 
coarfe beef, a little piece of veal cut fmall, a bundle of fweet* 
herbs, an onion, fome whole black pepper and white pepper, 
two or three large blades of mace, four or five cloves, a piece of 
carrot, a little piece of bacon fteeped in vinegar a little while, a 
cruft of bread toafted brown ; put to this a quart of water, and 
let it boil till half is wafted. While this is making, pour a 
quart of boiling water into the ftew-pan, cover it clofe, and let 
it be ftewing foftly; when the gravy is done drain it, pour it 
into the pan where the beef is, take an ounce of truffles and 
morels cut fmall; fome frefh or dried mufflrooms cut fmall, two 
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fpoonfuls of catchup,- and cover it clofe. Let all this ftew till 
the fauce is rich and thick : then have ready fome artichoke-bot¬ 
toms cut into four, and a few pickled mufhrooms, give them a 
boil or two, and when your meat is tender and your fauce quite 
rich, lay the meat into a difli and pour the fauce over it. You 
may add a fweetbread cut in fix pieces, a palate ftewed tender 
cut into little pieces, fome cocks-combs, and a few force-meat 
balls. Thefe are a great addition, but it will be good without. 

Note, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut fmall and wafhed clean, 
two fpoonfuls of catchup, and a glafs of red wine. Omit all 
the other ingredients. When the meat and celery are tender, 
and the fauce rich and good, ferve it up. It is alfo very good 
this way : take fix large cucumbers, fcoop out the feeds, pare 
them, cut them into flices, and do them juft as you do the 
celery. 

To force the injide of a furloin of beef. 

TAKE a fharp knife, and carefully lift up the fat of the in- 
fide, take out all the meat clofe to the bone, chop it fmall, 
take a pound of fuet and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and fait, 
half a nutmeg grated, and two ftialots chopped fine ; mix all to¬ 
gether, with a glafs of red wine, then put it into the fame 
place, cover it with the fkin and fat, fkewer it down with fine 
fkewers, and cover it with paper. Don’t take the paper off till 
the meat is on the difh. Take a quarter of a pint of red wine, 
two fhalotsfhred fmall, boil them, and pour into the difti, with 
the gravy which comes out of the meat; it eats well. Spit your 
meat before you take out the infide. 

Another way to force a furloin. 

WHEN it is quite roafted, take it up, and lay it in the difti 
with the infide uppermoft, with a fharp knife lift up the fkin, 
hack and cut the infide very fine, ftiake a little pepper and fait 
over it, with two ftialots, cover it with the fkin, and fend it to 
table. You may add red wine or vinegar, juft as you like. 

To force the infide of a rump of beef . 

YOU may do it juft in the fame manner, only lift up the out- 
fide fkin, take the middle of the meat, and do as before di¬ 
rected ; put it into the fame place, and with fine fkewers put it 
down clofe* 

4 A rolled 
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A rolled rump of beef. 

CUT the meat all off the bone whole, flit the infide dowa 
from top to bottom, but not through the fkiu, fpread it open* 
take the fieflx of two fowls and beef-fuet, an equal quantity* 
and as much cold boiled ham, if you have it, a little pepper* 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parfley, a few mufhrooms, and chop them all together, beat 
them in a mortar, with a half-pint* baton full of crumbs of bread ; 
mix all thefe together, with four yolks of eggs, lay jt into the 
meat, cover it up, and roll it round, flick one fk'ewer in, and tie it 
with a packthread crofs and crofs to hold it together; take a 
pot or large faucepan that will juft hold it, lay a layer of bacon 
and a layer of beef cut in thin flices, a piece of carrot, fome 
whole pepper, mace, fweet-herbs, and a large onion, lay the 
rolled beef on it, juft put water enough to the top of the beef; 
cover it clofe, and let it ftew very foftly on a flow fire for eight 
or ten hours, but not too faft. When you find the beef tender, 
which you will know by running a flee we r into the meat, then 
take it up, cover it up hot, boil the gravy till it is good, then 
ftrain it off, and add fome muflirooms chopped, fome truffles and 
morels cut fmall, two fpoonfuls of red or white wine, the yolks 
of two eggs and a piece of butter rolled in flour ; boil it together, 
fet the meat before the fire, bafte it with butter, and throw 
crumbs of bread all over it: when the fauce is enough, lay the 
meat into the difh, and pour the fauce over it. Take care the 
eggs do not curd. 

T0 boil a rump of beef the French fajhion. 

TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter difh or ftew-pan, cut three or four 
gafhes in it all along the fide, rub the gafhes with pepper and 
fait, and pour into the difh a pint of red wine, as much hot 
water,, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in a 
little flour ; lay the flefhy part of the meat downwards, cover 
it clofe, let it flew an hour and a half over a charcoal fire, or a 
very flow coal fire. Obferve that the butcher chops the bone 
fo clofe, that the meat may lie as flat as you can in the difii. 
When it is enough, take the beef, lay it in the difh, and pour 
the fauce over it. 

Note, When you do it in a pewter difh, it is beft done over 
a chaffing-difh of hot coals, with a bit or two of charcoal t© 
keep it alive* 
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Beef efcarlot. 

TAKE a brifcuit of beef, half a pound of coarfe fugar, two 
ounces of bay fait, a pound of common fait; mix all togther, 
and rub the beef, lay it in an earthen pan, and turn it every day. 
It may lie a fortnight in the pickle ; then boil it, and ferve it up 
either with favoys, or peafe pudding. 

Note, It eats much finer cold, cut into dices, and fent to table. 

Beef a la daub. 

YOU may take a buttock or a rump of beef, lard It, fry it 
brown in fome fweet butter, then put it into a pot that will juft 
hold it j put in fome broth or gravy hot, fome pepper, cloves, 
mace, and a bundle of fweet-herbs, flew it four hours till it is 
tender, and feafon it with fait; take half a pint of gravy, two 
fweetbreads cut into eight pieces, fome truffles and morels, pa¬ 
lates, artichoke-bottoms, and mufiirooms, boil all together, lay 
your beef into the difti; drain the liquor into the fauce, and boil 
all together. If it is not thick enough, roll a piece of butter in 
flour, and boil in it; pour this ail over the beef. Take force¬ 
meat rolled in pieces half as long as one’s finger ; dip them into 
batter made with eggs, and fry them brown ; fry fome fippets 
dipped into batter cut three-corner-ways, flick them into the 
meat, and garnifli with the force-meat. 

Beef a la mode in pieces. 

YOU mud take a buttock of beef, cut it into two-pound pieces, 
lard them with bacon, fry them brown, put them into a pot that 
will juft hold them, put in two quarts of broth or gravy, a few 
fweet-herbs, an oninion, fome mace, cloves, nutmeg, pepper and 
fait; when that is done, cover it clofe, and flew it till it is ten-* 
der, fkim off all the fat, lay the meat in the difti, and drain the 
fauce over it. You may ferve it up hot or cold. 

Beef a la * mode, the French way. 

TAKE a piece of the buttock of beef, and fome fat bacon cut 
into little long bits, then take two tea-fpoonfuls of fait, one tea- 
fpoonful of beaten pepper, one of beaten mace, and one of nut¬ 
meg; mix all together, have your larding-pins ready, firft dip 
the bacon in vinegar, then roll it in your fpice, and lard your 
beef very thick and nice ; put the meat into a pot with two 
or three large onions, a good piece of lemon-peel, a bundle of 
herbs, and three or four fpoonfuls of vinegar $ cover it down 
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clofe, and put a wet cloth round the edge of the cover, that no 
fleam can get out, and fet it over a very flow fire: when you 
think one fide is done enough, turn the other, and cover it with 
the rind of the bacon ; cover the pot clofe again as before, and 
when it is enough (which it will be when quite tender) take it 
up and lay it in your difh, take off all the fat from the gravy, and 
pour the gravy over the meat. If you chufe your beef to be red? 
you may rub it with faltpetre over night. 

Note, You muft take great care in doing your beef this way 
that your fire is very flow 5 it will at leaf! take fix hours doing, if 
the piece be any thing large. If you would have the fauce very 
rich, boil half an ounce of truffles and morels in half a pint of 
good gravy, till they are very tender, and add a gill of pickled 
mufhrooms, but frefli ones are belt; mix all together with the 
gravy of the meat, and pour it over your beef. You mu ft mind 
and beat all your fpices very fine; and if you have not enoughs 
mix fome more, according to the bignefs of your beef. 

Beef dives. 

TAKE a rump of beef, cut it into fteaks half.a quarter long, 
about an inch thick, let them be fquare ; lay on fome good force¬ 
meat made with veal, roll them, tie them once round with a 
hard knot, dip them in egg, crumbs of bread, and grated nutmeg, 
and a little pepper and fait. The beft way is to road them, or 
fry them brown in %efh butter, lay them every one on a bay- 
leaf, and cover them every one with a piece of bacon toafted, 
have fome good gravy, a few truffles and morels, and mufh¬ 
rooms 5 boil all together, pour into the difh, and fend it to table. 

Veal olives. 

THEY are good done the fame way, only roll them narrow 
at one end and broad at the other. Fry thpm of a fine brown. 
Omit the bay leaf, but lay little bits of bacon about two inches 
long on them. The fame fauce. Garnifh With lemon. 

Beef coMops. 

CUT them into thin pieces about two inches long, beat them 
with the bark of a knife very well, grate fome nutmeg, flour 
them a little, lay them in a flew pan, put in. as much water as 
you think will do for fauce, half an onion cut final), a little 
piece of lemon-peel cut fmalfi a bundle of Tweet*, herbs, a little 
pepper and fait, a piece of butter rolled in a little flour. Set 
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them on a flow fire : when they begin to fimmer, fiir them now 
and then; when they begin to be hot, ten minutes will do them, 
but take care they do not boil. Take out the Tweet-herbs, pour 
it into the difh, and fend it to table. 

Note, You may do the infide of a furloin of beef in the fame 
manner, the day after it is roafted, only do not beat them, but 
cut them thin. 

N. B. You may do this difh between two pewter difhes, hang 
them between two chairs, take fix (beets of white brown paper, 
tear them into flips, and burn them under the difii one piece at 
a time. 

Tojlew beeffteaks. 

TAKE rump (leaks, pepper and fait them, lay them In a 
ftew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of fweet herbs, an ancho¬ 
vy, a piece of butter rolled in flour, a glafs of white wine, 
and an onion; cover them clofe, and let them flew foftly till 
they are tender, then take out the (leaks, flour them, fry them 
in frefh butter, and pour away all the far, flrain the fauce they 
•were Hewed in, and pour into the pan : tofs it all up together 
till the fauce is quite hot and thick. If you add a quarter of a 
pint of oyfters, it will make it the better. Lay the (leaks into, 
the difh, and pour the fauce over them. Garnifli with any 
pickle you like. 

Tlo fry beef fteaks. 

TAKE rump (leaks, beat them very well’with a roller, fry 
them in half a pint ol ale that is not bitter, and whilfl they are 
frying cut a large onion fmall, a very little thyme, fome par- 
fley fhred fmall, fome grated nutmeg, and a little pepper and 
fait; roil all together in a piece of butter, and then in a little 
flour, put this into the (lew-pan, and (hake all together. When 
the (leaks are tender, and the fauce of a fine thicknefs, difii 
it up. 

A fecond way to fry beef fieaks. 

CUT the lean by itfelf, and beat them well with the back of 
a knife, fry them in juft as much butter as will moiften the 
pan, pour out the gravy as it runs out of the meat, turn them 
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often, do them over a gentle fire, then fry the fat by itfelf and 
jay upon the meat, and put to the gravy a glafs of red wine, 
half an anchovy, a little nutmeg, a little beaten pepper, and a 
fhalot cut fmall; give it two or three little boils, fealon it with 
fait to your palate, pour it over the fteaks, and fend them to 
table. 

Another way to do beef fteaks. 

CUT your fteaks, half broil them, then lay them in a ftew- 
pan, feafon them with pepper and fait, juft cover them with 
gravy and a piece of butter rolled in flour. Let them flew for 
half an hour, beat up the yolks of two eggs, ftir all together for 
two or three minutes, and then ferve it up, 

. A pretty fide~difh of beef. 

ROAST a tender piece of beef, lay fat bacon all over it, and 
roll it in paper, bafte it, and when it is roafted cut about two 
pounds in thin flices, lay them in a ftew-pan, and take fix large 
cucumbers, peel them, and chop them fmall, lay over them a 
little pepper and fait, flew them in butter for about ten minutes, 
then drain out the butter, and fhake fome flouY over them ; tofs 
them up, pour in half a pint of gravy, let them flew till they are 
thick, and difh them up. 

* T0 drefs a fillet of beef. 

IT is the infide of a furloin. You muft carefully cut it all out 
from the bone, grate fome nutmeg over it, a few crumbs of 
bread, a little pepper and fait, a little lemon-peel, a little thyme, 
fome parfley fhred fmall, and roll it up tight; tie it with a pack¬ 
thread, roaft it, put a quart of milk and a quarter of a pound of 
butter into the dripping-pan, and bafte it; when it is enough, 
take it up, untie it, leave a little fkewer in it to hold it together, 
have a little good gravy in the difh, and fome fweet fauce in a 
cup. You may bafte it with red wine and butter, if you like it 
Setter ; or it will do very well with butter only. 

Beef fteaks rolled. 

TAKE three or four beef fteaks, flat them with a cleaver, 
and make a force-meat thus; take a pound of veal beat fine in a 
mortar, the fldh of a large fowl thus cut fmall, half a pound of 
cold ham chopped fmall, the kidney-fat of a loin of veal chopped 
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final!, a fweetbread cut in little pieces, an ounce of truffles and 
morels firft dewed and then cut fmall, fome parfiey, the yolks of 
four eggs, a nutmeg grated, a very little thyme, a little lemon- 
peel cut fine, a little pepper and fait, and half a pint of cream : 
mix all together, lay it on your (leaks, roll them up firm, of a 
good fize, and put a little fkewer into them, put them into the 
(lew-pan, and fry them of a nice brown; then pour all the fat 
quite out, and put in a pint of good fried gravy (as in page 19) 
put one fpoooful of catchup, two fpoonfuis of red wine, a few 
tnuflirooms, and let them .(lew for a quarter of an hour. Take 
up the (leaks, cut them in two, lay the cut fide uppermoft, and 
pour the fauce over it. Garnifh with lemon. 

Note., Before you put the force-meat into the beef, you are to 
Air it all together over a (low fire for eight or ten minutes. 

To flew a rump of beef. 

HAVING boiled it till it is little more than half enough, take 
it up, and peel off the (kin : take fait, pepper, beaten mace, 
grated nutmeg, a handful of parfley, a little thyme, winter- 
favory, fweefc-marjoram, all chopped fine and mixed, and (luff 
them in great holes in the fat and lean, the reft fpread over it, 
with the yolks of two eggs; fave the gravy that runs out, put to 
it a pint of claret, and put the meat in a deep pan, pour the 
liquor in, cover it clofe, and let it bake two hours, then put it 
into the difh, pour the liquor over it, and fend it to table. 

Another way to few a rump of beef. 

YOU mu ft cut the meat off the bone, lay it in your (lew pan, 
cover it with water, put in a fpoonful of whole pepper, two 
onions, a bundle of fweet-herbs, fome fait, and a pint of red 
wine; cover it clofe, fet it over a (love or (low fire for four 
hours, (baking it fometimes, and turning it four or five times; 
make gravy as for foop, put in three quarts, keep it ftirring till 
dinner is ready : take ten or twelve turnips, cut them into dices 
the broad way, then cut them into four, flour them, and fry them 
brown in beef-dripping. Be (lire to let your dripping boil before 
you put them in; then drain them well from’the fat, lay the 
beef in your foop-dillr, toaft a little bread very nice aod brown, 
cut in three corner dice,- lay them into the difh, and the turnips 
likewife; (train in the gravy, and fend it to table. If you have 
the convenience of a ftove, put the difh over it for five or fix 
minutes j it gives the liquor a fine flavour of the turnips, 
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makes the bread eat better, and is a gr#at addition. Seafon it 
with fait to your palate. 

Portugal beef. 

TAKE a rump of beef, cut it off the bone, cut it acrofs, flour 
It, fry the thin part brown in butter, the thick end fluff with 
fuet, boiled chefnuts, an anchovy, an onion, and a little pep¬ 
per. Stew it in a pan of drong broth, and when it is tender* 
lay both the fried and dewed together in your d!fh, cut the fried 
In two and lay on each fide of the dewed, drain the gravy it was 
dewed in, put to it fome pickled gerkins chopped, and boiled 
chefnuts, thicken it with a piece of burnt butter, give it two or 
three boils up, feafon it with fait to your palate, and pour it over 
the beef. Garnifh with lemon. 

To Jlew a rump of beef, or the brifcuit, the French 
way. 

TAKE a rump of beef, put it into a little pot that will hold 
it, cover it with water, put on the cover, let it flew an hour; 
but if the brifcuit, two hours. Skim it clean, then dafli the 
meat with a knife to let out the gravy, pm in a little beaten pep¬ 
per, fome fait, four cloves, with two or three large blades of 
mace beat fine, fix onions diced, and half a pint of red wine; 
cover it clofe, let it flew an hour, then put in two fpoonfuls 
of capers or aflertium-buds pickled, or broom-buds, chop them; 
two fpoonfuls of vinegar, and two of verjuice $ boil fix cabbage 
lettuces in water, then put them in a pot, put in a pmt of 
good gravy, let all flew together for half an hour, fkflh all the 
fat off, lay the meat into the difli, and pour the red over it5 
have ready fome pieces of bread cut three corner ways, and fried 
crifp, flick them about the meat, and garniih them. When you 
put in the cabbage, put with it a good piece of butter roiled 
in flour. 

To flew beef gobbets. 

GET any piece of beef, except the leg, cut it in pieces about 
the bignefs of a pullet’s egg, put them in a dew-pan, cover t hem 
with water, let them flew, fkim t em clean, and when they 
have dewed an hour, take mace, cloves, and whole pepper tied 
in a mudin rag ioofe, fome celery* cut (mail, put them into rhe 
pan with fome fait, turnips and carrots, pared and cut in dices, 

a little 



4 2 The Art of Cookery, 

a little parfiey, a bundle of fweet-herbs, and a large cruft of 
bread. You may put in an ounce of barley or rice, if you like 
it. Cover it clofe, and let it (lew till it is tender, take out the 
herbs, fpices and bread, and have ready fried a French roll cut 
in four. Dilh up all together, and fend it to table. 

Beef royal. 

TAKE a furloin of beef, or a large rump, bone it and beat 
it very well, then lard it withbacon, feafon it all over with fait, 
pepper, mace, cloves, and nutmeg, all beat fine, feme lemon- 
peel cut imall, and fome fweet-herbs; in the mean time make 
a ftreng broth of the bones, take a piece of butter with a little 
flour, brown it, put in the beef, keep it turning often till it is 
brown, then ftrain the broth, put all together into a pot, put in 
a bay-leaf, a few truffles,, and fome ox palates cut fmall; cover 
it clofe, and let it ftew till it is tender, take out the beef, fldm 
off all the fat, pour in a pint of claret, fome fried oyfters, an 
anchovy, and fome gerkins fhred fmall; boil all together, put 
in the beef to warm, thicken your fauce with a piece of butter 
rolled in flour, or muftiroom powder, or burnt butter. Lay your 
meat in the dilh, pour the fauce over it, and fi^nd it to table# 
This may be eat either hot or cold. 

A tongue and udder forced. 

FIRST parboil your tongue and udder, blanch the tongue and 
flick it with cloves; as for the udder, you muft carefully raife it, 
and fill it with force-meat, made with veal: firft wa£h the infide 
with the yolk of an egg, then put in the force-meat, tie the ends 
clofe and fpit them, roaft them, and bade them with butter when 
enough, have good gravy in the dilh, and fweet fauce in a cup. 

Note, For variety you may lard the udder. 

To fricafey neats tongues. 

TAKE neats tongues, boil them tender, peel them, cut them 
into thin fiices, and fry them in frelh butter; then pour out the 
butter, put in as much gravy as you fhall want for fauce, a bun¬ 
dle of fweet herbs, an onion, fome pepper and fait, and a blade 
or two of mace; fimmer all together half an hour, then take out 
your tongue, ftrain the gravy, put it with the tongue in the 
flew-pan again, beat up the yolks of two eggs with a glafs of 
white wine, a little grated nutmeg, a piece of butter as big as a 
walnut rolled in flour, fhake all together for four or five minutes, 
dlfh it up, and fend it to table. 

To 
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To force a tongue. 

BOIL it till it is tender ; let it (land till it is cold, then cut a 
hole at the root-end of it, take out feme of the meat, chop it 
with as much beef fuet, a few pippins, fome pepper and fait, 
a little mace beat, fome nutmeg, a few fweet-herbs, and the 
yolks of two eggs; chop it all together, fluff it, cover the end 
with, a veal caul or buttered paper, road it, bade it with butter,, 
and difh it up. Have for faucc good gravy, a little melted but¬ 
ter, the juice of an orange or lemon, and fome grated nutmeg; 
boil it up, and pour it into the difh. 

To Jlew neats tongues whole. 

TAKE two tongues, let them dew in water jud to cover them 
for two hours, then peel them, put them in again with a pint 
of ftrong gravy, half a pint of white wine, a bundle of fweet- 
herbs, a little pepper and fait, fome mace, cloves, and whole 
pepper tied in a muflin rag, a fpoonful of capers chopped, tur¬ 
nips and carrots diced, and a piece of butter rolled in flour; let 
all dew together very foftiy over a dow fire for two hours, then 
take out the fpice and fweet-herbs, and fend it to table. You 
may leave out the turnips and carrots, or boil them by them- 
felves, and lay them in a difh, jud as you like. 

To fricafey ox palates. 

AFTER boiling your palates very tender, (which you mud 
do by felling them on in cold water, and letting them do foftiy) 
then blanch them and fcrape them clean; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thofe, and 
with crumbs of bread ; have ready fome butter in a dew-pan, 
and when it is hot, put in the palates; fry them brown on both 
Tides, then pour out the fat, and put to them fome mutton or 
beef gravy, enough for fauce, an anchovy, a little nutmeg, a 
little piece of butter rolled in dour, and the juice of a lemon : 
let it fimmer all together for a quarter of an hour, difh it up, 
and garniih with lemon. 

To roaft ox palates. 

HAVING boiled your palates tender, blanch them, cut them 
into dices about two inches long, lard half with bacon, then 
have ready two or three pigeons and two or three chicken- 
peepers, draw them, trufs them, and fill them with force-meat; 
let half of them be nicely larded, fpit them on a bird fpit: fpit 
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them thus; a bird, a palate, a fage-leaf, and a piece of bacon 5 
and fo on, a bird, a palate, a fage-leaf, and a piece of bacon* 
Take cocks-combs and lambs-ftones, parboiled and blanched, 
lard them with little bits of bacon, large oyfters parboiled, and 
each one larded with,one piece of bacon, put thefe on a fkewer 
with a little piece of bacon and a fage-leaf between them, tie 
them on to a fpit and roaft them, then beat up the yolks of three 
eggs, feme nutmeg, a little fait and crumbs of bread; bade 
them with thefe all the time they are a-roafting, and have ready 
two fweetbreado each cut in two, fome artichoke-bottoms cut 
into four and fried, and then rub the dish with fhalots: lay the 
birds in the middle, piled upon one another, and lay the other 
things all feparate by themfelves round about in the difn. Have 
ready for fauce a pint of good gravy, a quarter of a pint of red 
wine., an anchovy, the oyfter liquor, a piece of butter rolled in 
flour; boil all thefe together and pour into the difh, with a little 
juice of lemon. Garnifh your difli with lemon. 

To drefs a leg of mutton a la royale. 

HAVING taken off all the fat, {kin, and (hank-bone, lard 
it with bacon, fe.afon it with pepper and fait, and a round piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready fome hag’s lard boiling, flour your meat, and give it 
a colour in the lard, then take the meat out and put it into a 
pot, with a bundle of fweet-herbs, fome parfley, an onion duck 
with cloves, two or three blades of mace ; fome whole pepper, 
and three quarts of water; cover it clofe and let it boil very 
foftly for two hours, mean while get ready a fweetbread fplit, 
cut into four, and broiled, a few truffles and morels dewed in a 
quarter of a pint of ftrong gravy, a glafs of red wine, a few 
rnufn rooms-, two fpoonfuls of catchup, and fome afparagus-tops; 
boil all thefe together, then lay the mutton in the middle of the 
difh, cut the beef or veal into dices, make a rim round your 
mutton with the dices* and pour the ragoo over it; when you 
have taken the meat out of the pot, fldm ail theJFat off the 
gravy ; drain it, and add as much to the other as will fill the 
difh. Garnifh with lemon. 

A leg of mutton a la bautgout. 

LET it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and fluff it all over, rub it with pepper 
and fait; roaft it, have ready fome good gravy and red wine in 
the difh, and fend it to table. 

T$ 
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<Fo roajl a leg of mutton with oyfters. 

TAKE a leg about two or three days killed, {luff it all over 
with oyfters, and roaft it. Garnifh with horfe-raddifh. 

5To roaft a leg of mutton with cockles. 

STUFF it all over with cockles, and roaft it. Garnifh with 
horfe-raddifh. 

A Jhoulder of mutton in epigram. 

ROAST it almoft enough, then very carefully take off the 
(kin about the thicknefs of a crown-piece, and the fhank-bona. 
with it at the end; then feafon that fkin and (hank bone with 
pepper and fait, a little lemon-peel cut ('mail, and a few fweet- 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown ; in the mean time take the reft of the 
meat and cut it like a ha(h about the bignefs of a (hilling; fave 
the gravy and put to it, with a few fpoonfuls of ftrong gravy, 
half an onion cut fine, a little nutmeg, a little pepper and fait, 
a little bundle of fweet-herbs, fome gerkins cut very fmall, a 
few mufhrooms, two or three truffles cut fmall, two fpoonfuls of 
wine, either red or white, and throw a little flour over the meat: 
let all thefe flew together very foftly for five or fix minutes, buc 
be fure it do not boil; take out the fweet-herbs, and put the hafh 
into the difh, lay the broiled upon it, and fend it to table. 

A harrico of mutton* 

TAKE a neck or loin of mutton. Cut it into fix pieces, flour 
it, and fry it brown on both fides in the ftew--pan, then pour 
out all the fat; put in fome turnips and carrots cut like dice, 
two dozen of chefnuts blanched, two cr three lettuces cut fmall, 
fix little round onions, a bundle of fweet-herbs, fome pepper and 
fait, and two or three blades of mace; cover it clofe, and let 

' it flew for an hour, then take off the fat and difh it up. 

"To French a hind faddle of mutton. 

IT is the two rumps. Cut off the rump, and carefully lift 
up the fkin with a knife: begin at the broad end, but be fure 
you do not crack it nor take it quite off: then take fome flices of 
ham or bacon chopped fine, a few truffles, fome young onions, 
fome parfley, a little thyme, fweet-marjoram, winterffavoury, 

a little 
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a little lemon-peel, all chopped fine, a little mace and two or 
three cloves beat fine, half a nutmeg, and a little pepper and 
fait; mix all together, and throw over the meat where you took 
off the fkin, then lay on the (kin again, and fatten it with two 
fine fkewers at each fide, and roll it in well buttered paper. It 
will take three hours doing: then take off the paper, bade the 
meat, ftrew it all over with crumbs of bread, and when it is of 
a fine brow7n take it up. For fauee take fix large fhalots, cut 
them very fine, put them into a faucepan with two fpoonfuls of 
vinegar, and two of white wine: boil them for a minute or two, 
pour it into the difh, and garnifh with horfe-raddifh. 

Another French way, called St. Menehout. 

TAKE the hind faddle of mutton, take off the fkift, lard it 
with bacon, feafon it with pepper, fait, mace, cloves beat, and 
nutmeg, fweet-herbs, young onions, and parfiey, all chopped 
fine; take ^ large oval or a large gravy-pan, lay layers of ba¬ 
con, and then layers of beef all over the bottom, lay in the mut¬ 
ton, then lay layers of bacon on the mutton, and then a layer 
of beef, put in a pint of wine, and as much good gravy as will 
flew it, put in a bay-leaf, and two or three (haloes, cover it 
clofe, put fire over and under it, if you have a clofe pan, and 
let it (land ftewing for two hours; when done, take it out, ftrew 
crumbs of bread all over it, and put it into the oven to brown, 
ftrain the gravy it was ftewed in, and boil it till there is juft 
enough for fauee, lay the mutton into a difh, pour the fauce in, 
and ferve it up. You muft brown it before a fire, if you have 
not an oven. 

Cutlets a la Maintenon. A very good difh. 

CUT your cutlets handfomely, beat them thin with your 
cleaver, feafon them with pepper and fait, make a force meat 
with veal, beef, fuet, fpice and fweet-herbs, rolled in yolks of 
eggs, roll force-meat round each cutlet, within two inches of 
the top of the bone, then have as many half (beets of white 
paper as cutlets, roll each cutlet in a piece of paper, firft but¬ 
tering the paper well on the infide, dip the cutlets in melted but¬ 
ter ^nd then in crumbs of bread, lay each cutlet on half a fheet of 
paper croft the middle of it, leaving about an inch of the bone 
out, then clofe the two ends of your paper as you do a turnover 
tart, and cut off the paper that is too much; broil your mutton 
cutlets half an hour, your veal cutlets three quarters of an 

hour. 
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hour, and then take the paper off and lay them round In the 
difh, with the bone outwards. Let your fauce be good gravy 
thickened, and ferve it up. 

To make a mutton hajh. 
CUT your mutton in little bits as thin as you can, ftrew a, 

little flour over it, have ready fome gravy (enough for fauce) 
wherein fweet-herbs, onion, pepper and fait, have been boiled ; 
ftrain it, put in your meat, with a little piece of butter rolled ia 
flour, and a little fait, a ftialot cut fine, a few capers and ger- 
kins chopped fine, and a blade of mace: tofs all together for a 
minute or two, have ready fome bread toafted and cut into thin 
fippets, lay them round the difh, and pour in your haftu Gar~ 
nifh your difh with pickles and horfe-raddifh. 

Note, Some love a glafs of red wine, or walnst pipkle. You 
may put juft what you will into a hafh. If the fippets are toafted 
it is better. 

To drefs pigs petty-toes. 

PUT your petty-toes into a faucepan with half a plot of 
water, a blade of mace, a little whole pepper, a bundle of fweet- 
herbs, and an onion. Let them boil five minutes, then take 
out the liver, lights, and heart, mince them very fine, grate a 
little nutmeg over them, and (hake a little flour on them ; let 
the feet do till they are tender, then take them out and ftrain 
the liquor, put all together with a little fait, and a piece of but¬ 
ter as big as a walnut, (hake the faucepan often, let it finamer 
five or fix minutes, then cut fome toafted fippets and lay round 
the difh, lay the mince-meat and fauce in tfie middle, and the 
petty-toes fplit round it. You may add the juice of half a lemon** 
or a very little vinegar. 

A fecond way to roajl a leg of mutton with cyfiers. 

STUFF a leg of mutton with mutton-fuel, fait, pepper* 
autmeg, and the yolks of eggs; then roaft it, flick it all over 
with cloves, and when it is about half dene, cut off fome of the 
under-fide of the flefhy end in little bits, put ihefe into a pipkin, 
with a pint of oyfters, liquor and all, a little fait and mace, and 
half a pint of hot water*, flew them til) half the liquor is wafted, 
then put in a piece of butter rolled in flour, fhake all together, 
and when the mutton is enough take it up; pour this fauce over 
it, and fend it to table. 

T§ 
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To drefs a leg of mutton to eat like venifon• 

TAKE a hind-quarter of mutton, and cut the leg in the fhape- 
of a haunch of venifon, fave the blood of the fheep and fleep 
it in for five or fix hours, then take it out and roll it in three or 
four fheets of white paper well-buttered on the infide, tie it with 
a packthread, and roaft it, bafling it with good beef-dripping or 
butter. It will take two hours at a good fire, for your mutton 
muff be fat and thick. About five or fix minutes before you 
take it up, take off the paper, bafte it with a piece of butter, 
and fhake a little flour over it to make it have a fine froth, and 
then have a little good drawn gravy in a bafon, and fweet-fauce 
in another. Don’t garnifh with any thing. 

To drefs mutton the Turkijh ‘Way. 

FIRST cut your meat into thin flices, then wafh it in vinegar^ 
and put it into a pot or faucepan that has a clofe cover to it5 
put in feme rice, whole pepper, and three or four whole onions $ 

let all thefe flew together, flamming it frequently: when it is 
enough, take out the onions, and feafon it with fait to your palate^ 
lay the mutton in the difb, and pour the rice and liquor over it. 

Note, The neck or leg are the beft joints to drefs this way. 
Put in to a leg four quarts of water, and a quarter of a.pound of 
rice; to a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being clofe 
covered. If you put in a blade or two of mace, and a bundle of 
fweet-herbs, it will be a great addition. When it is juft enough 
put in a piece of butter, and take care the rice don’t burn to the 
pot. In ail thefe things you fhouid lay fkewers at the bottom of 
the pot to lay your meat on, that it may aot flick. 

A fooulder of mutton with a ragoo of turnips. 

TAKE a fhoulder of mutton, get the blade-bone taken out 
as neat as poftible, and in the place put a ragoo, done thus: take 
Qiie or two fweetbreads, fame cocks-combs, half an ounce of 
truffles, fome mufhrooms, a.blade or two of mace, a little 
pepper and fak; flew all thefe in a quarter of a pint of good gra¬ 
vy, and thicken it with a piece of butter rolled in flour, or yolks 
of eggs, which you pieaie: let it be cold before you put it in5 
and fill up the place where you took the bone out juft in the 
form it was before, and few it up tight: take a large deep flew- 
pan, or one of the round deep copper pans with two handles, lay 

at 
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at the bottom thin flices of bacon, then flices of veal, a bundle 
of parfley, thyme, and fweet-herbs, fome whole pepper, a blade 
or two of mace, three or four cloves, a large onion, and put in 
juft thin gravy enough to cover the meat; cover it clofe, and let 
it flew two hours, then take eight or ten turnips, pare them, 
and cut them into what ihape you pleafe, put them into boiling 
water, and let them be juft enough, throw them into a fieve to 
drain over the hot water, that they may keep warm, then take 
up the mutton, drain it from the fat, lay it in a difh, and keep 
it hot covered; ftrain the gravy it was ftewed in, and take off 
all the fat, put in a little fait, a glafs of red wine, two fpoonfuls 
of catchup, and a piece of butter rolled in flour, boil together 
till there is juft enough for fauce, then putin the turnips, give 
them a boil up, pour them over the meat, and fend it to table. 
You may fry the turnips of a light brown, and tofs them up 
with the fauce; but that is according to your palate. 

Note, For a change you may leave out the turnips, and add a 
bunch of celery cut and wafhed clean, and ftewed in a very little 
water, till it is quite tender, and the water almoft boiled away. 
Pour the gravy, as before diredted, into it, and boil it up till the 
fauce is good: or you may leave both thefe out, and add truffles, 
morels, frefli and pickled mufhrooms, and artichoke-bottoms. 

No B. A fhoulder of veal without the knuckle, firft fried, 
and then done juft as the mutton, eats very well. Don’t gar- 
nifh your mutton, but garnifh your veal with lemon* 

5To fluff a leg or fhoulder of mutton. 

TAKE a little grated bread, fome beef fuet, the yolks of 
bard eggs, three anchovies, a bit of onion, fome pepper and 
fait, a little thyme and winter favoury, twelve oyfters, and fome 
nutmeg grated ; mix all thefe together, (bred them very fine, 
work them up with raw eggs like a pafte, fluff your mutton 
under the {kin in the thickeft place, or where you pleafe, and 
roaft it: for fauce, take fome of the oyfter liquor, fome claret, 
one anchovy, a little nutmeg, a bit of an onion, and a few oy¬ 
fters ; ftew all thefe together, then take out your onion, pour 
fauce under your mutton, and fend it to table. Garnifli with 
horfe-raddifh. 

Sheeps rumps with rice. 

TAKE fix rumps, put them into a ftew-pan with fome mut¬ 
ton gravy, enough to fill it, ftew them about half an hour, take 
|hem up and let them ftand to cool, then put into the liquor 
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a quarter of a pound of rice, an onion ftuck with cloves, and a 
blade or two of mace; let it boil till the rice is as thick as a 
pudding, but take care it don’t flick to the bottom, which you 
mu ft do by ftirring it often : in the mean time take a clean ftew» 
pan, put a piece of butter into it; dip your rumps in the yolks 
of eggs beat, and then in crumbs of bread with a little nutmeg, 
lemon-peel, and a very little thyme in it, fry them in the butter 
of a fine brown, then take them out, lay them in adifh to drain, 
pour out all the fat, and tofs the rice into that pan; llir it all 
together for a minute or two, then lay the rice into the difli, 
lay the rumps all round upon the rice, have ready four eggs 
boiled hard, cut them into quarters, lay them round the difli 
with fried patfley between them, and fend it to table. 

To make lamb and rice. 
TAKE a neck and loin of lamb, half roaft it, take it up, 

cut it into fteaks, then take half a pound of rice, put it into a 
quart of good gravy, with two or three blades of mace, and a 
little nutmeg. Do it over a ftove or flow fire till the rice be¬ 
gins to be thick ; then take it off, ftir in a pound of butter, and 
when that is quite melted ftir in the yolks of fix eggs, firft beat; 
then take a difli and butter it all over, take the fteaks and put 
a little pepper and fait over them, dip them in a little melted 
butter, lay them into the difli, pour the gravy which comes out 
of them over them, and then the rice; beat the yolks of three 
eggs and pour all over, fend it to the oven, and bake it better 
than half an hour. 

Baked mutton /hops. 
TAKE a loin or neck of mutton, cut it into fteaks, put 

fome pepper and fait over it, butter your difli and lay in your 
fteaks ; then take a quart of milk, fix eggs beat up fine, and 
four fpoonfuls of flour ; beat your flour and eggs in a little milk 
firft, and then put the reft to it, put in a little beaten ginger, 
and a little fait. Pour this over the fteaks, and fend it to the 
oven ; an hour and an half will bake it. 

A forced leg of lamb* 

TAKE a large leg of lamb, cut a long flit on the back-fide, 
but take gre'at care you don’t deface the other fide; then chop 
the meat fmall with marrow, half a pound of beef-fuet, fome 
oyfters, an anchovy unwafhed, an onion, fome fweet-herbs, a 
little lemon peel, and fome beaten mace and nutmeg; beat all 
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thefe together in a mortar, fluff it up in the fhape it was before, 
few it up, and rub it over with the yolks of eggs beaten, fpit it, 
flour it all over, lay it to the fire, and bafte it with butter. An 
hour will roaft it. You may bake it, if you pleafe, but then 
you muft butter the difli, and lay the butter over it: cut the loin 
into fteaks, feafon them with pepper, fait, and nutmeg, lemon» 
peel cut fine, and a few fweet-herbs; fry them in frefh-butter of 
a fine brown, then pour out all the butter, putin a quarter of a 
pint of white wine, fhake it about, and put in half a pint of 
ftrong gravy, wherein good fpice has been boiled, a quarter of a 
pint of oyfters and the liquor, fome muflirooms and a fpoonful 
of the pickle, a piece of butter rolled in flour, and the yolk of 
an egg beat, ; ftir all thefe together till it is thick, then lay your 
leg of lamb in the difli, and the loin round it ; pour the fauce 
over it, and garnifh with lemon. 

To fry a loin of lamb. 

CUT the loin into thin fteaks, put a very little pepper and 
fait, and a little nutmeg on them, and fry them in frefii butter; 
when enough, take out the fteaks, lay them in a difli before 
the fire to keep hot, then pour out the butter, fliake a little 
flour over the bottom of the pan, pour in a quarter of a pint of 
boiling water, and put in a piece of butter ; ihake all together, 
give it a boil or two up, pour it over the fteaks, and fend it to 
table. 

Note, You may do mutton the fame way, and add two fpoon- 
fuls of walnut-pickle. 

Another way of frying a neck or loin of lamb. 

CUT it into thin fteaks, beat them with a rolling-pin, fry 
them in half a pint of ale, feafon them with a little fait, and 
cover them dole ; when enough, take them out of the pan, lay 
them in a plate before the fire to keep hot, and pour all out of 
the pan into a bafon ; then put in half a pint of white wine, a 
few capers, the yolks of two eggs beat, with a little nutmeg and 
a little fait; add to this the liquor they were fried in, and keep 
ftirring it one way all the time till it is thick, then put in the 
lamb, keep {baking the pan for a minute or two, lay the fteaks 
into the difli, pour the fauce over them, and have fome parfley 
in a plate before the fire a-crifping, Garnifh your difb with 
that and lemon. 
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To make a ragoo of lamb. 

TAKE a fore-quarter of lamb, cut the knuckle-bone offg 
lard it with little thin bits of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen pot or ftew-pan 5 put to 
it a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole peppery cover it 
clofe, and let it ftew pretty fall for half an hour, pour the liquor 
all out, {train it, keep the lamb hot in the pot till the fauce is 
ready. Take half a pint of oyfters, flour them, fry them brown,* 
drain out all the fat clean that you fried them in, {kirn all the 
fat off the gravy, then pour it into the oyfters, put in an an¬ 
chovy, and two fpoonfuls of either red or white wine; boil all 
together, till there is juft enough for fauce, add fome freft 
muftirooms (if you can get them) and fome pickled ones, with a 
fpoonful of the pickle, or the juice of half a lemon. Lay your 
lamb in the difli, and pour the fauce over it. Garnift with 
lemon. 

T0 ftew a lambV, or calfs bead. 

FIRST wafh it, and pick it very clean, lay it in water for, 
an hour, take out the brains, and with a ftarp penknife carefully 
take out the bones and the tongue, but be careful you do not 
break the meat; then take out the two eyes, and take two pounds 
of veal and two pounds of beef fuet, a very little thyme, a 
good piece of lemon-peel minced, a nutmeg grated, and two 
anchovies : chop all very well together, grate two ftale rolls, 
and mix all together with the yolks of four eggs: fave enough 
of this meat to make about twenty balls, take half a pint of 
freft muftirooms clean peeled and wafted, the yolks of fix eggs 
chopped, half a pintof oyfters clean wafted, or pickled cockles 5. 
mix all thefe together, but firft ftew your oyfters, and put to it 
two quarts of gravy, with a blade or two of mace. It will be 
proper to tie the head with packthread, cover it clofe, and let 
it ftew two hours : in the mean time beat up the brains with 
fome lemon-peel cut fine, a little parfley chopped, half a nut¬ 
meg grated, and the yolk of an egg ; have fome dripping boil¬ 
ing, fry half the brains in little cakes, and fry the balls, keep 
them both hot by the fire ; take half an ounce of truffles and 
morels, then ftrain thegravy the head was ftewed in, putthe truf¬ 
fles and morels to it with the liquor, and a few muftirooms; boil 
all together, then put in the reft of the brains that are not fried, 
ftew them together for a minute or two, pour it over the head. 
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and lay the fried brains and balls round it, Garniflh with lemon. 
You may fry about twelve oyfters. 

T0 drefs veal a la Burgoife. 

CUT pretty thick flices of veal, lard them with bacon, and 
feafon them with pepper, fait, beaten mace, cloves, nutmeg, 
and chopped parfley, then take the ftew-pan and cover the bot¬ 
tom with flices of fat bacon, lay the veal upon them, cover it, 
and fet it over a very flow fire for eight or ten minutes, juft to be 
hot and no more, then brifk up your fire and brown your veal 
on both fides, then fhake fome flour over it and brown it; pour 
in a quart of good broth or gravy, cover it dole, and let it 
flew gently till it is enough 5 when enough, take out the flices 
of bacon, and flrirxi all the fat off clean, and beat up the yolks 
of three eggs with fome of the gravy ; mix all together, and 
keep it ftirring one way till it is fmooth and thick, then take it 
up, lay your meat in the difh, and pour the fauce over it. Gar- 
uifh with lemon. 

A difguifed leg cf veal and bacon. 

LARD your veal all over with flips of bacon and a little 
lemon-peel, and boil it with a piece of bacon : when enough, 
take it up, cut the bacon into flices, and have ready fome dried 
fage and pepper rubbed fine, rub over the bacon, lay the veal 
In the difh and the bacon round it, ftrew it all over with fried 
parfley, and have green fauce in cups, made thus : take two 
handfuls of forrel, pound it in a mortar, and fqueeze out the 
juice, put it into a fauce-pan with fome melted butter, a little 
fugar, and the juice of lemon. Or you may make it thus : beat 
two handfuls of forrel in a mortar, with two pippins quartered, 
fqueeze the juice out, with the juice of a lemon or vinegar, and 
fweeten it with fugar. 

A pilaw of veah 

TAKE a neck or breaft of veal, half roaft it, then cut it 
Into fix pieces, feafon it with pepper, fait and nutmeg : take 
a pound of rice, put to it a quart of broth, fome mace, and a 
little fait, do it over a ftove or very flow fire till it is thick, but 
butter the bottom of the difli or pan you do it in : beat up the 
yolks of fix eggs and ftir into it, then take a little round deep 
difli, butter it, lay fome of the rice at the bottom, then lay the 
real on a round heap, and cover it all over with rice, wafh 
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it over With the yolks of eggs, and bake it an hoar and a half* 
then open the top and pour in a pint of rich good gravy. Gar¬ 
nifh with a Seville orange cut in quarters* and fend it to table 
hot* 

Bombarded veal, 

YOU muft get a fillet of veal, cut out of it five lean pieces 
as thick as your hand, round them up a little* then lard them 
very thick on the round fide with little narrow thin pieces of 
bacon, and lard five fheeps tongues (being firft boiled and 
blanched) lard them here and therewith very little bits of lemon- 
peel, and make a well-feafoned force-meat of veal, bacon, ham* 
beef-fuet, and an anchovy beat well; make another tender 
force-meat of veal* beef fuet, mufhrooms, fpinach, parfley* 
thyme, fweet-marjoram, winter favory, and green onions* 
Seafon with pepper, fait, and mace; beat it well, make a round 
ball of the other force-meat and fluff in the middle of this* roll 
it up in a veal caul, and bake it; what is left, tie up like a Bo¬ 
logna faufage, and boil it, but firft rub the caul with the yolk 
of an egg ; put the larded veal into a ftew-pan with fome good 
gravy, and when it is enough fkim off the fat, put in fome 
truffles and morels, and fome mufhrooms. Your force-meat 
being baked enough, lay it in the middle, the veal round it, 
and the tongues fried, and laid between, the boiled cut into 
flices, and fried, and throw all over. Pour on them thefauce. 
You, may add artichoke-bottoms, fweetbreads, and cocks-combs* 
if you pleafe. Garnifh with lemon. 

Veal rolls. 
TAKE ten or twelve little thin flices of veal, Uy on them 

fome force meat according to your fancy, roll them up, $nd tie 
them juft acrofs the middle with coarfe thread* put them on 
a bird-fpit, rub them over with the yolks of eggs, flour them, 
and bafte them with butter. Half an hour will do them. 
Lay them into a difh, and have ready fome good gravy, with 
a few truffles and morels* and fome mufhrqoms. Garnifh with 
lemono 
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Olives of veal the French way: 

TAKE two pounds of veal, fome marrow, two anchovies, 
the yolks of two hard eggs, a few mufhrooms, and fome oyfters, 
a little thyme, marjoram, parfley, fpinach, lemon-peel, fait, 
pepper, nutmeg and mace, finely beaten ; take your veal caul, 
lay a layer of bacon and a layer of the ingredients, roll it in the 
veal caul, and either roaft it or bake it. An hour will do either* 
When enough, cut it into flices, lay it into your difli, and pour 
good gravy over it. Garnifli with lemon. 

Scotch collops a la Francois* 

TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a bafon ; take a few 
fweet-herbs chopped fmall, ftrew them over the veal and fry it 
in butter, flour it a little till enough, then put it into a difli and 
pour the butter away, toaft little thin pieces of bacon and lay 
round, pour the ale into the ftew-pan with two anchovies and a 
glafs of white wine, then beat up the yolks of two eggs and ftir 
in, with a little nutmeg, fome pepper, and a piece of butter, 
ftiake all together till thick, and then pour it into the difli. 
Garnifli with lemon. 

T0 make a favcury dijh of veah 

CUT large collops out of a leg of veal, fpread them abroad 
oti a drefler, hack them with the back of a knife, and dip 
them in the yolks of eggs ; feafon them with doves, mace, nut¬ 
meg and pepper, beat fine; make force-meat with fome of your 
veal, beef-fuet, oyfters chopped, fweet-herbs (bred fine, and 
the aforefaid fpice, ftrew all thefe over your collops, roll and tie 
them up, put them on (kewers, tie them to a fpit, and roaft 
them; to the reft of your force-meat add a raw egg or two, roll 
them in balls and fry them, put them in your difli with your 
meat when roafted, and make the fauce with ftrong broth, an 
anchovy, a fhalot, a little white-wine, and fome fpice. Let 
it flew, and thicken it with a piece of butter rolled in flour, 
pour the fauce into the difli, lay the meat in, and garnifti with 
lemon. 

E 4 Scotch 
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Scotch collops larded. 

PREPARE a fillet of veal, cut into thin flices, cut off the 
fkin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in a difh, pour out all the butter, 
take a quarter of a pound of butter and melt it in the pan, then 
ftrew in a handful of flour; ftir it till it is brown, and pour in 
three pints of good gravy, a bundle of fweet-herbss and an 
onion, which you muft take out foon; let it boil a little, then 
put in the collops, let them flew half a quarter of an hour, put 
in feme force-meat balls fried, the yolks of two eggs, a piece of 
butter, and a few pickled mufhrooms ; ftir all together, for a 
minute or two till it is thick ; and then difh it up. Garnifh 
with lemon. 

To do them white. 

AFTER you have cut your veal in thin flices, lard it with ba¬ 
con ; feafon it with cloves, mace, nutmeg, pepper and fait, fome 
grated bread, and fweet-herbs. Stew the knuckle in as little, 
liquor as you can, a bunch of fweet-herbs, fome whole pepper, 
a blade of mace, and four cloves ; then take a pint of the broth, 
ftew the cutlets in it, and add to it a quarter of a pint of white 
wine, fome mufhrooms, a piece of butter rolled in flour, and 
the yolks of two eggs; ftir all together till it is thick, and then 
chili it up. Garnifti with lemon. 

Veal hlanquets. 
ROAST apiece of veal, cut off the fkin and nervous parts, 

cut it into little thin bits, put fome butter into a ftew-p&n over 
the fire with fome chopped onions, fry them a little, then add 
a duft of flour, ftir it together, and put in fome good broth, or 
gravy, and a bundle of fweet-herbs : feafon it with fpice, make 
it of a good tafte, and then put in your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, fome chopped 
parfley, a fhalot, fome lemon-peel grated, and a little juice of 
lemon. Keep itftirring oneway ; when enough, difh it up. 

A Jhoulder of veal a la Pieamontoife. 

TAKE a fhoulder of veal, cut off the fkin that it may hang 
at one end, then lard the meat with bacon and ham, and 
feafon it with pepper, fait, mace, fweet-herbs, parfley and 
lemon-peel; cover it again with the fkin, ftew it wfith gravy 

and 
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and when it is juft tender take it up ; then take forrel5 feme let¬ 
tuce chopped frnall, and flew them in Tome butter with parfley, 
onions and mufhrooms : the herbs being tender put to them tome 
of the liquor, fome fweetbreads and fome bits of ham. Let all 
flew together a little while, then lift up the (kin, lay the ftewed 
herbs over and under, cover it with the (kin again, wet it with 
melted butter, ftrew it over with crumbs of bread, and fend it 
to the oven to brown ; ferve it hot, with fome good gravy in the 
difh. The French ftrew it over with parmefan before it goes to> 

the oven. 
A calf's beadfurprife. 

YOU ijmuft bone it, but not fplit it, cleanfe it well, fill it 
with a ragoo (in the form it was before) made thus: take twe 
fweetbreads, each fweetbread being cut into eight pieces, an 
ox’s palate boiled tender and cut into little pieces, fome cocks¬ 
combs, half an ounce of truffles and morels, fome mufhrooms, 
fome artichoke-bottoms, and afparagus-tops; ftew all thefein 
half a pint of good gravy, feafon it with two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and 
fome fait, pound all thefe together, and put them into the 
ragoo : when it has ftewed about half an hour, take the yolks 
of three eggs beat up with two fpoonfu.ls of cream and two of 
white wine, put it to the ragoo, keep it ftirring one way for 
fear of turning, and ftir in a piece of butter rolled in flour * 
when it is very thick and ftnooth fill the head, make a force¬ 
meat with half a pound of veal, half a pound of beef-fuet, as 
much crumbs of bread, a few fweet-herbs, a little lemon-peel, 
and fome pepper, fait, and mace, all beat fine together in a 
marble mortar; mix it up with two eggs, make a few balls* 
(about twenty) put them into the ragoo in the head, then 
faften the head with fine wooden fkewers, lay the force-meat 
over the head, do it over with the yolks of two eggs, and fend 
it to the oven to bake. It will take about two hours baking. 
You muft lay pieces of butter all over the head, and then 
flour it. When it is baked enough, lay it in your difh, and 
have a pint of good fried gravy. If there is any gravy in the 
difh the head was baked in, put it to the other gravy, and boil 
it up ; pour it into your difh, and garnifh with lemon. You 
may throw fome mufhrooms over the head. 

Sweetbreads of veal a la Dauphine. 

TAKE the largeft fweetbreads you can get, open them In 
fuch a manner as you can ftuff in force-meat, three will make a 

fine 
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fine difh ; make your force-meat with a large fowl or young 
cock, fkin it, and pick off all the flefh, take half a pound of 
fat and lean bacon, cut thefe very fine and beat them in a mor¬ 
tar ; feafon it with an anchovy, fome nutmeg, a little lemon- 
peel, a very little thyme, and fome parfley : mix thefe up with 
the yolk of an egg, fill your fweetbreads and fallen them with 
fine wooden Ikewers; take the ftew-pan, lay layers of bacon at 
the bottom of the pan, feafon them with pepper, fait, mace, 
cloves, fweet-herbs, and a large onion fliced, upon that lay thin 
llices of veal, and then lay on your fweetbreads; cover it clofe, 
let it Hand eight or ten minutes over a How fire, and then pour 
in a quart of boiling water or broth ; cover it clofe, and let it 
flew two hours very foftly, then take out the fweetbreads, keep 
them hot, ftrain the gravy, fkim all the fat off, boil it up till 
there is about half a pint, put in the fweetbreads, and give them 
two or three minutes flew in the gravy, then lay them in the 
diffi, and pour the gravy over them. Garnifh with lemon. 

Another way to drefs fweeltreads. 

DO not put any water or gravy into the ftew-pan, but put the 
fame veal and bacon over the fweetbreads, and feafon as under 
directed ; cover them clofe, put fire over as well as under, and 
when they are enough, take out the fweetbreads, put in a ladle- 
ful of gravy, boil it, and ftrain it, fkim off all the fat, let it boil 
till it jellies, and then put in the fweetbreads to glaze: lay ef- 
fence of ham in the difh, and lay the fweetbreads upon it; or 
make a very rich gravy with mufhrooms, truffles and morels, a 
glafs of white wine, and two fpoonfuls of catchup. Garnifh 
with cocks-combs forced and ftewed in the gravy. 

Note, you may add to the firft, truffles, morels, mufhrooms, 
cocks-cornbs,palates, artichoke-bottoms, two fpoonfuls of white 
wine, two of catchup, or juft as you pleafe. 

N. B. There are many ways of dreffing fweetbreads : you 
may lard them with thin flips of bacon, and roaft them with 
what fauce you pleafe; or you may marinate them, cut them 
into thin ilices, flour them and fry them. Serve them up with 
fried paifley, and either butter or gravy. Garnifh with lemon. 

Calf’s chitterlings or andouilles. 

TAKE fome of the largeft calf’s guts,cleanfe them, cut them 
in pieces proportionable to the length of the puddings you de- 
fign to make, and tie one end to thefe pieces \ then take fome 

2 bacon5 
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bacon, with a calf’s udder and chaldron blanched, and cut into 
dice or flices, put them into a ftew-pan and feafon with fine 
fpice pounded, a bay-leaf, fome fait, pepper, and fhalot cut 
fmall, and about half a pint of cream ; tofs it up, take off the 
pan, and thicken your mixture with four or five yolks of eggs 
and fome crumbs of bread, then fid up your chitterlings with 
the fluffing, keep it warm, tie the other ends with packthread, 
blanch and boil them like hog’s chitterlings, let them grow cold 
In their own liquor before you ferve them up ; boil them over a 
moderate fire, and ferve them up pretty hot. Thefe fort of an- 
douilles, or puddings, muft be made in fiimmer, when hogs are 
fejdom killed. 

Tt9 drefs calf's chitterlings curioufly. 

CUT a calf’s nut in flices of its length, and the thicknefs 
of a finger, together with fome ham, bacon, and the white of 
chickens, cut after the fame manner; put the whole into a 
ftew-pan, feafoned with fait, pepper, fweet-herbs, and fpice, 
then take the guts cleanfed, cut and divide them in parcels, and 
fill them with your flices; then lay in the bottom of a kettle or 
pan fome flices of bacon and veal, feafon them with fome pep¬ 
per, fait, a bay-leaf, and an onion, and lay fome bacon and 
veal over them; then put in a pint of white wine, and let it 
ftew foftly, clofe covered with fire over and under it, if the pot 
or pan will allow it; then broil the puddings on a (beet of 
white paper? well buttered on the infide. 

To drefs a ham a la Braife. 

CLEAR the knuckle, take off the fwerd, and lay it in wa* 
ter to frefhen; then tie it about with a firing, take flices of ba¬ 
con and beef, beat and feafon them well with fpice and fweet- 
herbs ; then lay them in the bottom of a kettle with onions, 
parfnips, and carrots fliced, with fome cives and parfley; lay 
in your ham the fat fide uppermoft, and cover it with flices of 
beef, and over that flices of bacon, then lay on fome fliced roots 
and herbs, the fame as under it: cover it clofe, and flop it clofe 
with pafte, put fire both over and under it, and let it ftew with 
a very flow fire twelve hours ; put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron; then ferve 
|t up on a clean napkin : garnifh with raw parfley. 

Note, If you eat it hot, make a ragoo thus : take a veal 
fweetbread, fome livers of fowls, cocks-combs, mufhrooms, and 
trqffie^i tofs them up in a pint of good gravy, feafoned with 
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fpice as you like, thicken it with a piece of butter rolled in Hour* 
and a gkfs of red wine ; then brown your ham as above, and let 
it ftand a quarter of an hour to drain the fat out; take the liquor 
it was ftewed in, ftrain it, ficim all the fat off, put it to the gravy, 
and boil it up. It will do as well as the effence of ham. 
Sometimes you may ferve it up with a ragoo of crawfifh, and 
fometimes with carp fauce. 

To roaft a ham or gammon. 

TAKE off the fwerd, or what we call the (kin, or rhind, and 
lay it in lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it fteep in it for ten 
or twelve hours. When you have /pitted it, put fome fheets of 
white paper over the fat fide, pour the canary in which it was 
foaked in the dripping-pan, and bade it with it all the time it is 
roafting ; when it is roafted enough, pull off the paper, and 
drudge it well with crumbled breaJ and parfley fhred fine ; 
make the fire brilk, and brown it well. If you eat it hot, gar- 
nifh it with rafpings of bread; if cold, ferve it on a dean nap- 
km, and garnifli it with green parfley for a fecond courfe. 

To fluff a chine of pork. 

MAKE a fluffing of the fat leaf of pork, parfley, thyme, 
fage, eggs, crumbs of bread ; feafon it with pepper, fait, fhalot, 
and nutmeg, and fluff it thick ; then roaft it gently, and when 
k is about a quarter roafted, cut the fkin in flips, and make 
your fauce with apples, lemon-peel, two or three cloves, and a 
blade of mace ; fweeten it with fugar, put fome butter in, and 
have muftard in a cup. 

Various ways of dr effing a pig. 

FIRST fkin your pig up to the ears whole, then make a good 
plumb-pudding batter, with good beef fat, fruit, eggs, milk, 
and flour, fill the fkin, and few it up ; it will look like a pig j 
but you muft bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, craw it to the oven’s 
mouth, rub it dry, and put it in again fora few minutes ; lay 
it in the difih, and let the fauce be fmall gravy and butter in 
the dilh: cut the other part of the pig into four quarters, roaft 
them as you do lamb, throw mint and parfley on it as it roafts; 
then lay them on water-creffes, and have mint-fauce in abafon* 

4 Any 
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Any one of thefe quarters will make a pretty fide-difh : or take 

one quarter and roaft, cut the other into fteaks, and fry them fine 

and brown. Have ftewed fpinach in the difh, and lay the roaft 

upon it, and the fried in the middle. Garnifh with hard eggs 

and Seville oranges cut into quarters, and have fome butter in a 

cup : or for change, you may have good gravy in the difh, and 

garnifli with fried parfley and lemon ; or you may make a ragoo 

of fweetbreads, artichoke-bottoms, truffles, morels, and good 

gravy, and pour over them. Garnifh with lemon. Either of 

thefe will do for a top difh of a firft courfe, or bottom difhes at 

a fecond courfe. You may fricafey it white for a fecond courfe 

at top* or a fide-difh. 

You may take a pig, fkin him, and fill him with force-meat 

made thus : take two pounds of young pork, fat and all, two 

pounds of veal the fame, fome fage, thyme, parfley, a little 

lemon-peel, pepper, fait, mace, cloves and a nutmeg ; mix 

them, and beat them fine in a mortar, then fill the pig, and 

few it up. You may either roaft or bake it. Have nothing but 

good gravy in the difh. Or you may cut it into dices, and lay 

the head in the middle. Save the head whole with the fkin on., 

and roaft it by itfelf: when it is enough cut it in two, and lay 

it in your difh : have ready fome good gravy and dried fage rub¬ 

bed in it, thicken it with a piece of butter roiled in flour, take 

out the brains, beat them up with the gravy, and pour them 

into the difh. You may add a hard egg chopped, and put into 

the fauce. 

Note, You may make a very good pie of it, as you may fee 

in the directions for pies, which you may either make a bottom 

or fide-difh. 

You mu ft obferve in your white fricafey that you take off the 

fat or you may make a very good difh thus ; take a quarter, 

of pig fkirined, cut it into chops, feafon them with fpice, and 

wafh them with the yolks of eggs, butter the bottom of a 

difh, lay thefe fteaks on the difh, and upon every fteak lay 

fome force-meat the thicknefs of half a crown, made thus : 

take half a pound of veal, and of fat pork the fame quantity, 

chop them very well together, and beat them in a mortar fine j 

add fome fweet-herbs and fage, a little lemon-peel, nutmeg, 

pepper and fait, and a little beaten mace; upon this lay a 

layer of bacon or ham, and then a bay-leaf; take a little 

fine fkewer and flick juft in about two inches long, to hold 

them together, then pour a little melted butter over them, arid 

fend them to the oven to bake $ when they are enough lay them 
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in your difh, and pour good gravy over them, with mufhrooms, 
and garnifh with lemon, 

A pig in jelly. 

CUT it into quarters, and lay it into your fiew-pan, put in 
one calf’s foot and the pig’s feet, a pint of Rhenifh wine, the 
juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, fome fait, and a very little 
piece of lemon-peel; ftove it, or do it over a flow fire two 
hours y then take it up, lay the pig into the difh you intended 
it for, then ftrain the liquor, and when the jelly is cold, fkim 
©fF the fat, and leave the fettling at the bottom. Warm the 
jelly again, and pour over the pig y then ferve it up cold in the 

ielJy- 

To drefs a pig the French way. 

SPIT your pig, lay it down to the fire, let it roaft till it is 
thoroughly warm, then cut it off the fpit, and divide it in 
twenty pieces. Set them to flew in half a pint of white wine, 
and a pint of ftrong broth, feafoned with grated nutmeg, pep- 
per, two onions cut fmall, and fome ftripped thyme. Let it flew 
an hour, then put to it half a pint of ftrong gravy, a piece of 
butter rolled in flour, fome anchovies, and a fpoonful of vine¬ 
gar, or mufhroom pickle: when it is enough, lay it in your 
difh, and pour the gravy over it, then garnifh with orange and 
lemon, 

To drefs a pig an pere-douillet. 

CUT off the head, and divide it into quarters, lard them 
with bacon, feafon them well with mace, cloves, pepper, nut¬ 
meg, and fait. Lay a layer of fat bacon at the bottom of a ket¬ 
tle, lay the head in the middle, and the quarters round ; then 
put in a bay-leaf, one rocambole, an onion fliced, lemon, car¬ 
rots, parfnips, parfley, and cives y cover it again with bacon, 
put in a quart of broth, ftew it over the fire for an hour, and 
then take it up, put your pig into a ftew-pan or kettle, pour in a 
bottle of white wine, cover it clofe, and let it ftew for an hour 
very foftly. If you would ferve it cold, let it ftand till it is cold ; 
then drain it well, and wipe it, that it may look white, and lay 
it in a difh with the head in the middle, and the quarters 
round, then throw fome green parfley all over : or any one of 
the quarters is a yery pretty little difh;, laid on water-creffes. 
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If you would have it hot, whilft your pig is ftewing in the wine, 
take the firft gravy it was ftewed in, and drain it, (kim off all 
the fat, then take a fweetbread cut into five or fix dices, fome 
truffles, morels, and muftirooms ; flew all together till they are 
enough, thicken it with the yolks of two eggs, or a piece of 
butter rolled in flour, and when your pig is enough take it out, 
and lay it in your di(h; and put the wine it was ftewed in to 
the ragooj then pour all over the pig, and garnilh with lemon, 

A pig matelote. 

GUT and fcald your pig, cut off the head and pettytoes, 
then cut your pig in four quarters, put them with the head 
and toes into cold water ; cover the bottom of a ftew-pan with 
flices of bacon, and place over them the faid quarters, with the 
pettytoes and the head cut in two, Seafon the whole with 
pepper, fait, thyme, bay-leaf, an onion, and a bottle of white 
wine; lay over more flices of bacon, put over it a quart of wa¬ 
ter, and let it boil. Take two large eels, (kin and gut them, 
and cut them about five or fix inches long; when your pig is 
half done, put in your eels, then boil a dozen of large craw-filh, 
cut off the claws, and take off the (hells of the tails ; and when 
your pig and eels are enough, lay firft your pig and the petty¬ 
toes round it, but don’t put in the head (it will be a pretty di(h 
cold) then lay your eels and craw-fi(h over them, and take the 
liquor they were ftewed in, (kin off all the fat, then add to it 
half a pint of ftrong gravy thickened with a little piece of burnt 
butter, and pour over it, then garnifh with craw-fifh and le¬ 
mon. This will do for a firft courfe, or remove*, Fry the 
brains and lay round, and all over the di(h. 

fTo drefs a pig like a fat lamb. 

TAKE a fat pig, cut off his head, flit and trufs him up like 
a lamb; when he is flit through the middle and (kinned, par¬ 
boil him a little, then throw fome parfley over him, roaft it and 
drudge it. Let your fauce be half a pound of butter and a 
pint of cream, ftirred all together till it is fmooth $ then pour 
it over and fend it to table. 

To roaft a pig with the hair on. 

DRAW your pig very clean at the vent, then take out the 
guts, liver, and lights; cut off his feet, and trufs him, prick 
up his belly, fpit hina, lay him down to the fire, but take 

care 
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care not to fcorch him : when the fkin begins to rife up in blif- 
ters, pull off the fkin, hair and all: when you have cleared 
the pig of both, fcorch him down to the hones, and bafte him 
with butter and cream, or half a pound of butter, and a pint of 
milk, put it into the dripping-pan, and keep bafting it well; 
then throw fome fait over it, and drudge it with crumbs of 
bread till it is half an inch or an inch thick. When it is enough, 
and of a fine brown, but not fcorched, take it up, lay it in your 
diib, and let your fauce be good gravy, thickened with butter 
rolled in a little flour; or elfe make the following fauce; take 
half a pound of butter and a pint of cream, put them on the 
fire, and keep them ftirring one way all the time; when the 
butter is melted, and the fauce thickened, pour it into your 
difli. Don’t garnifh with any thing, unlefs fome rafpings of 
bread ; and then with your finger figure it as you fancy. 

To roafi a fig with the fkin on. 
LET your pig be newly killed, draw him, flay him, and 

wipe him very dry with a doth ; then make a hard meat with 
a pint of cream, the yolks of fix eggs, grated bread, and beef- 
fuet, feafoned with fait, pepper, mace, nutmeg, thyme, and 
lemon-peel; make of this a pretty ftifF pudding, fluff the belly 
of the pig, and few it up ; then fpit it, and lay it down to roafh 
Let your dripping-pan be very clean, then pour into it a pint 
of red. wine, grate fome nutmeg all over it, then throw a little 
fait over, a little thyme, and fome lemon-peel minced; when 
it is enough fhake a little flour over it, and bafte it with butter, 
to have a fine froth. Take it up and lay it in a difh, cut off 
the head, take the fauce which is in your dripping-pan, and 
thicken it with a piece of butter; then take the brains, bruife 
them, mix them with the fauce, rub in a little dried fage, pour 
it into your difli, and ferve it up. Garnifh with hard eggs cut 
into quarters, and if you have not fauce enough, add half a pint 
of good gravy. 

Note, You muft take great care no allies fall into the drip¬ 
ping-pan, which may be prevented by having a good fire, 
which will not want any ftirring. 

To make a pretty difh of a hreaft of 'ventfon* 

TAKE half a pound of butter, flour your venifon, and fry it 
of a fine brown on both fides; then take it up and keep it 
hot covered in the difli : take fome flour, and ftir it into the 
butter till it is quits thick and brown (but take great care it 

don’t 
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dotf t burn) ftir in half a pound of lump~fugar beat fine, and 
pour in as much red wine as will make it of the thicknefs of a 
fragoo; fqiieeze in the juice of a lemon, give it a boil up, and 
pour it over the venifon. Don’t garnifh the difh, but fend it 
to table. 

To hoil a haunch or neck cf venifon. 

LAY it in fait for a week, then boil it in a cloth well floured ; 
for every pound of venifon allow a quarter of an hour for the 
boiling. For fauce yoii mull boil fome cauliflowers, pulled in¬ 
to little fprigs in milk and water, fome firil white cabbage. 
Tome turnips, cut into dice, with fome beetroot cut into long 
narrow pieces, about an inch and a half long, and half an inch 
thick : lay a fprig of cauliflower, and fome of the turnips mached 
with fome cream and a little blitter ; let your cabbage be boil¬ 
ed, and then beat in a faucepan with a piece of butter and fait, 
lay that nest the cauliflower, then the turnips, then cabbage* 
and fo on, till the difh, is full; place the beetroot here and 
there, juft as you fancy; it looks very pretty, and is a fine 
difli. Have a little melted butter in a cup, if wanted. 

Note, A leg of mutton cut venifon fafhion, and drafted the 
fame way, is a pretty difh: or a fine neck, with the fcraig cut 
off. This eats well boiled or hafhed, with gravy and fweet 
fauce the next day. 

To hoil a leg of muttcn like venifon. 
TAKE a leg of miitton cut venifon fafhion, boil it in a doth 

well floured ; and have three or four cauliflowers boiled, pulled 
into fprigs, ftewed in a faucepan with butter, and a little pep¬ 
per and fait; then have fome fpinach picked and wafted clean, 
put it into a faucepan with a little fait, covered clofe, and 
dewed a little while 5 then drain the liquor, and pour in a 
quarter of a pint of good gravy, a good piece of butter rolled 
in flour, and a little pepper and fait; when dewed enough lay 
the fpinach in the difh, the mutton in the middle, and the cau¬ 
liflower over it, then pour the butter the cauliflower was dew¬ 
ed in over it all: but you are to obferve in dewing the cauli¬ 
flower, to melt your butter nicely, as for fauce, before the 
cauliflower goes in. This is a genteel difh for a fir ft caurfe it 
bottom. 

F 
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To roafi tripe. 

GUT your trips in two fquare pieces* fomewhat long, Bavb 
a force meat made of crumbs of bread, pepper, fait, nutmeg., 
fweet-herbs, lemon-peel, and the yolks of eggs mixt all toge¬ 
ther ; fpread it on the fat fide of the tripe, and lay the other fat 
fide next it; then roll it as light as you can, and tie it with a 
packthread ; fpit it, roafi it, and bafie it with butter; when 
roafied lay it in your difii, and for fauce meltfome butter, and 
add what drops from the tripe. Boil it together* and garni Hi 
with rafpings. 

To drefs Poultry* 

To roafi a turkey. 

THE beft way to roafi a turkey is to loofen the fkin on the 
breafi of the turkey, and fill it with force-meat made thus : 
rake a quarter of a pound of beef-fuet,. as .many crumbs of 
Bread, a little lemon-peel,, an anchovy, fome nutmeg, pepper, 
parfiey, and a little thyme. Chop and Beat them all well toge¬ 
ther, mix them with the yolk of an egg, and fluff up the bread ; 
when you have no fuet, butter will do : or you may make your 
force-meat thus: fpread bread and Butter thin, and grate fome 
nutmeg overfit: when you have enough roll it up, and fluff the 
bread of the turkey; then roafi it of a fine brown,, but be fure to 
pin fome white paper on the bread: till it is near enough. You 
mud: have good-gravy in the difii, and bread fauce made thus : 
take a good piece of crumb,_put it into a pint of water, with, a 
blade or two of mace, two or three cloves, and fome whole pep- «r. Boil it up five or fix times,, then with a fpoon take out 

e fpioeyou had before put in, and then you muft pour offthe 
water, (you may boil an onion in it if you pleafe); then beat up 
the bread with a good piece of butter and a little fait; or onion- 
fauce, made thus: take force onions, peel them and cut them 
into thin dices, and boil them half an hour in milk and water; 
•then drain the water from them and beat them up with a good 
piece of butter; (hake a little flour in, and Air it all together 
with a little cream, if you have it, (or milk will do) ; put the 
fauce into boats, and garnifii with lemon. 

Another way to make fauce; Take half a pint of oyfters, 
ftrain.the liquor, and put the oyfters with the liquor into a 
fauce*pan, with a blade or two of mace ; let them jufl lump*, 
then pour in a glafs of white wine, let it boil once, and thicket* 
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it with a piece of butter rolled in flour. Serve this up in a ba¬ 
ton by itfelf, with good gravy in the aifti, for every body don’t 
love oyfter-fauce. This makes a pretty fide-difh for fupper, or 
a corner-difti of a table for dinner. If you chafe it in the difh, 
add half a pint of gravy to it, and boil it up together. This 
fauce is good either with boiled or roafled turkies or fowls ; but 
you may leave the gravy out, adding as much butter as will do 
for fauce, and garnifliing with lemon. 

To make a mock oyfter-fauce* either for turkies or fowls 
boiled. 

FORCE the turkies or fowls as above, and make your fauce 
thus: take a quarter of a pint of water, an anchovy, a blade 
or two of mace, a piece of lemon peel, and five or fix whole 
peppercorns. Boil thefe together, then flrain them, add as 
much butter with a little flour as will do for fauce; let it boil, 
and lay faufages round the fowl or turkey. Garnifii with 
lemon. 

To make mufloroom-fauce for white fowls of all forts. 

TAKE a pint of muflirooms, wafh and pick them very clean, 
and put them into a faucepan, with a little fait, fome nutmeg* 
a blade of mace, a pint of cream, and a good piece of butter 
rolled in flour. * Boil thefe all together, and keep Airring 
them; then pour your fauce into your difli, and garnifh with 
lemon. 

Mufhroom-fauce for white fowls boiled. 

TAKE half a pint of cream, and a quarter of a pound of 
butter, ftir them together one way till it is thick; then add a 
fpoonful of mufhroom pickle, pickled mufhrooms, or frefh if 
you have them. Garnifh only with lemon. 

To make-celery-fauce* either for rcafted or boiled fowls, 
turkies, partridges* or any other game. 

TAKE a large bunch of celery, wafh and pare it very clean, 
cut it into little thin bits, and boil it foftly in a little water till 
it is tender; then add a little beaten mace, fome nutmeg, pep¬ 
per, and fair, thickened with a good piece of butter rolled in 
flour ; then boil it up, and pour in your difh. 
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You may make it with cream thus: boil your celery as 
above, and add feme mace, nutmeg, a piece of butter as big 
as a walnut rolled in flour, and half a pint of cream ; boil 
them all together, and you may add, if you will, a glafs. of 
white wine, and a fpoonful of catchup. 

To make brown celery•fduee- 

STEW the celery as above, then add mace, nutmeg, pepper, 
fait, a piece of butter rolled in flour, with a glafs of red wine, 
a fpoonful of catchup, and half a pint of good gravy ; boil 
all thefe together, and pour into the difh. Garnifli with le¬ 
mon. 

To flew a turkey or fo wl in celery-fauce. 

YOU muft judge according to the largenefs of your turkey 
or fowl, what celery or fauce you want. Take a large fowl, 
put it into a faucepan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut fmall, 
with fome mace, cloves, pepper, and allfpice tied loofe in a 
muflin-rag ; put in an onion and a fprig of thyme; let thefe 
flew foftly till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the fauce over it. An 
hour will do a large fowl, or a fmall turkey; but a very large 
turkey will take two hours to do it foftly. if it is overdone or 
dry it is fpoiled ; but you may be a judge of that, if you look at 
it now and then. Mind to take out the onion, thyme, and 
fpice, before you fend it to table. 

Note, A neck of veal done this way is very good, and will 
take two hours doing. 

To make egg fauce'proper for rcafted chickens. 

MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a bafon, pour the butter over 
them, and have good gravy in the difii. 

Shaloi-fauce fer roofed fowls. 

TAKE five or fix fhalots peeled and cut fmall, put them into 
a faucepan, with two fpoonfuls of white wine, two of water, 
and two of vinegar; give them a boil up, and pour them into 
your di(h, with a little pepper and fait. Fowls roafied and laid 
on watt rarefies is very good, without any other fauce. 
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Shalot fauce for a fcraig of mutton foiled. 

TAKE two fpoonfuls of the liquor the mutton is boiled in, 
two fpoonfuls of vinegar, two or three fhalots cut fine, with a 
little fait; put it into a faucepan, with a piece of butter as-big 
as a walnut rolled in a little flour \ ftir it together, and give it 
a boil. For thofe who love fhalot, it is the prettied: fauce that 
can be made to a fcraig of mutton. 

To drefs livers with mujhroom fauce. 

TAKE fome pickled or frefh mufhrooms, cut fmall; both if 
you have them ; and let the livers be bruifed fine, with a good 
deal of parfley chopped fmall, a fpoonful or two of catchup, a 
glafs of white wine, and as much good gravy as will make fauce 
enough ; thicken it with a piece of butter rolled in flour. This 
does either for roafted or boiled. 

A pretty little:fauce. 

TAKE the liver of the fowl, bruife it with a little of the li¬ 
quor, cut a little lemon-peel fine, melt fome good buttery and 
mix the liver by degrees; give it a boil, and pour it into the 
difh. 

To make lemon fauce for lolled fowls. 

TAKE a lemon, pare off the rind, then cut it into flices, 
and cut it fmall; take all the kernels out, bruife the liver with 
two or three fpoonfuls of good gravy, then melt fome butter, 
mix it all together, give them a boil, and cut in a little lemon-? 
peel very fmall. 

A German way of dr effing fowls. 

TAKE a turkey or fowl, fluff the bread with what force® 
meat you like, and fill the body with roafted chefnuts peeled. 
Roaft it, and have fome more roafted chefnuts peeled, put 
them in half a pint of good gravy, with a little piece of butter 
rolled in flour ; boil thefe together, with fome fmall turnips 
and faufages cut in dices, and fried or boiled. Garnifh with 
chefnuts. 

Note, You may drefs ducks the fame way. 
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To drefs a turkey or fowl to perfection. 

BONE them, and make a force-meat thus : take the fkfh of 
a fowl, cut it fmall, then take a pound of veal, beat it in a 
mortar, with half a pound of beef-fuer, as much crumbs of 
bread, fome mufhrooms, truffles and morels cut fmall, a few 
fweet-herbs and parfley, with fome nutmeg, pepper, ;and fait, 
a little mace beaten, fome lemon-peel cut fine ; mix all thefe to¬ 
gether, with the yolks of two eggs, then fill your turkey, and 
roaft it. This will do for a large turkey, and fo in proportion 
for a fowl. Let your fauce be good gravy, with mu (brooms, 
truffles and morels in it: then garnifh with lemon, and for 
riety fake you may lard your fowl or turkey, 

To/ few a turkey brown. 

TAKE your turkey, after it is nicely picked and drawn, fill 
the (kin of the bread with force meat, and put an anchovy, 
a fhalot, and a little thyme in the belly, lard the breaft with 
bacon, then put a good piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown ; then take it out, 
and put it into a deep ftew-pan, or little pot, that will juft: 
hold it, and put in as much gravy as will barely cover it, a glafs 
of red wine, fome whole pepper, mace, two or three cloves, 
and a little; bundle of fweet-herbs; cover it clofe, and flew 
it for an hour, then take up the turkey, and keep it hot cover- 
cd by the fire, and boil the fauce to about a pint, ftraia it oft, 
add the yolks of two eggs, and a piece of butter rolled in flour ; 
ftir it till it is thick, and then lay your turkey in the difh^ and 
pour your fauce over it You may have ready fome little French 
loaves, about the bignefs of an egg, cut off’'the tops, and talc^ 
out the crumb ; then fry them of a fine brown, fill them with 
flawed oyfters, lay them round the dilb, and garnifh with le¬ 
mon. 

To few a turkey brown the nice way. 

BONE it, and fill it with a force-meat made thus: take the 
flefh of a fowl, haff a poupd of veal, and the flefh of two 
pigeons, with a well-pickled or dry tongue, peel if, and 
chop it all together, then beat in a mortar, with the marrow 
of a beef bone, or a pound of the fat of a loin of veal; fea- 
ion it with two or three blades of mace* two or three cloves* 
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md half a nutmeg dried at a good distance from the fire, and 
pounded, with a little pepper and fait: mix all thefe well'to¬ 
gether, fill your turkey, fry them of a fine brown, and put it 
into a little pot that will juft hold it; lay four or five fkewers at 
the bottom of the pot, to keep the turkey from flicking ; put in 
a quart of good beef and veal gravy, wherein w'as boiled fpice 
and fweetfflerhs, cover it clofe, and let it flew half an hour ; 
then put in a glafs of red wine, one fpoonful of catchup, a 
large fpoonful of pickled mufhrooms, and a few frefh ones, if 
you have them, a few truffles and morels, a piece of butter as 
big as a walnut rolled in flour 5 cover it clofe, and let it flew 
half an hour longer ; get the little French rolls ready fried, 
take feme oyfters, and Aram the liquor from them, then put 
the oyfters and liquor into a fauce pan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour ; let 
them flew till it is thick, then All the loaves, lay the turkey in 
the difh, and pour the fauce over it. If there is any fat on the 
gravy take it off, and lay the loaves on each fide of the turkey. 
Garnifh with lemon when y®u haye no loaves, and take oyfters 
dipped in batter and fried. 

Note, The fame will do for any white fowl. 

A fowl a fa broife, 

TRUSS your fowl, with the leg turned into, the belly, fea- 
fan it both infide and out, with beaten mace, nutmeg, pepper, 
and fait, lay a layer of bacon at the bottom of a deep flew*pan, 
then a layer of veal, and afterwards the fowl, then put in an 
onion, two or three cloves (luck in a little bundle of fweet- 
herbs, with 3 piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it clofe, and 
let it (land over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it clofe, and let it flew an 
houf, afterwards take up your fowl, flrain the fauce, and after 
you have flammed off the fat, thicken it with a little piece of 
butter. You may add juft what you pleafe to the fauce. A ra- 
goo of fweet-herbs, cockscombs* truffles and morels, ox mufti- 
rooms, with force-meat balls, looks very pretty, or any of the 
fauces above, 

5:0 force a fowl\ 

T AKE a good fowl, pick and draw it, flit the fldn down th$ 
back, and take the flefh from the bones, mince it very final 1, 
and mix it with one pound of beef-fuet Hired* a pint of large 
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oyfters chopped, two anchovies, a fhalot, a little grated bread* 
and feme fweet-herbs ; flared all this very well, mix them to- 
gether, and make it up with the yolks of eggs, then turn all 
thefe ingredients on the bones again, and draw the (kin over 
again, then few up the back, and either boil the fowl in a blad¬ 
der an hour and a quarter, or roaft it, then ftew fome more 
oyfters in gravy, bruife in a little of your force-meat, mix it up 
with a little freih butter, and a very little flour ; then give it a 
boil, lay your fowl in the difh, and pour the fauce over \t9 
garnifhing with lemon. 

To roaft a fowl with chefnuts. 

FIRST take fome chefnuts, road them very carefully, fo as 
not to burn them, take off the flan, and peel them, take about 
a dozen of them cut fmall, and bruife them in a mortar ; par¬ 
boil the liver of the fowl, bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it; then mix them all to¬ 
gether, with a good deal of parfley chopped fmall, a little fweet- 
herbs, fome mace, pepper, fait, and nutmeg; mix thefe to¬ 
gether and put into your fowl, and roaft it. The beft way of 
doing it is to tie the neck, and hang it up by the legs to roaft 
with a firing, and bade it with butter. For fauce take the reft 
of the chefnuts peeled and fkinned, put them into fome good 
gravy, with a little white wine, and thicken it with a piece of 
butter rolled in flour; then take up your fowl, lay it in the 
difh, and pour in the fauce* Garnilh with lemon. 

Pullets ii la Sainte Menehout. 

AFTER having trufled the legs in the body, flit them along 
the back, fpread them open on a table, take out the thigh 
bone, and beat them with a rolling-pin ; then feafon them with 
pepper* fait, mace, nutmeg, and rweet^herbs; after that take 
a pound and a half of veal, cut it into thin fiices, and lay it in 
a flew-pan of a convenient fize to flew the pullets in : cover it 
and fet it over a ftove or flow fire, and when it begins to cleave 
%o the pan, ftir in a little flour, fhake the pan about till it be a 
little brown, then pour in as much broth as will flew the fowls, 
ftir it together, put in a little whole pepper, an onion, and a 
little piece of bacon or harn ; then lay in youi fowls, coyer them 
clofe, and let them flew half an hour ; then take them out, lay 
them on the gridiron to brown on the infide, then lay them before 
the fire to do on the outfide; ftrew them over with the yolk 
of an egg, fome crumbs qf bread, and bade thsrn with a little 
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butter: let them be of a fine brown, and boil the gravy till 
there is about enough for fauce, (train it, put a few muflirooms 
in, and a little piece of butter rolled in flour; lay the pullets in 
the difh, and pour in the fauce. Garnifli with lemon. 

Note, You may brown them in the oven, or fry them, which 
you pleafe. 

Chicken furprize. 

IF a fmall difh, one large fowl will do ; road it, and take 
the lean from the bone, cut it in thin flices, about an inch long* 
tofs it up with fix or feven fpoonfuls of cream, and a piece of 
butter rolled in flour, as big as a walnut. Boil it up and fet 
it to cool; then cut fix or feven thin flices of bacon round* 
place them in a petty-pan, and put feme force-meat on each 
fide, work them up in the form of a French-roll, with a raw 
<§gg in your hand, leaving a hollow place in the middle; put in 
your fowl, and cover them with fome of the fame force-meat* 
rubbing them fmooth with your hand and a raw egg ; make them 
of the height and bignefs of a French roll, and throw a little 
fine grated bread over them. Bake them three quarters or an 
hour in a gentle oven, or under a baking cover, till they com® 
to a fine brown, and place them on your mazarine, that they 
may not touch one another, but place them fo that they 
may not fall flat in the baking ; or you may form them on your 
table with a broad kitchen knife, and place them on the thing 
you intend to bake them on. You may put the leg of a chicken 
into one of the loaves you intend for the middle* Let your 
fauce be gravy thickened with butter and a little juice of lemon. 
This is a pretty fide-difti for a firft courfe, fummer or winter* 
ff you pan get them. 

Mutton chops in difgifife. 

T A K E as many mutton chops as you want, rub fhem with 
pepper, fait, nutmeg, and a little parfley; roll each chop in 
half a iheet of white paper, well buttered on the infide, and 
rolled on each end ciofe. Have fome hog’s lard, or beef-drip* 
ping boiling in a flew-pan, put in the (leaks, fry them of a fine 
brown, lay them ift your difh, and garnifli with fried parfley ; 
throw fome all over, have a little good gravy in a cup, but take 
great care you do not break the paper, nor have any fat in thp 

but let them be well drained. 

Chickens 
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Chickens roafled with force-meat and cucumbers. 

TAKE two chickens, drefs them very neatly, break the 
ibre^A-booc, and make force-meat thus : take the fiefh of $ 
fowl and of two pigeons, with fome dices of ham or bacon, 
chop them all well together, take the crumb of a penny loaf 
foaked in milk and boiled, then fet to cool; when it isv cool 
mix it all together, feafon it with beaten nyace, nutmeg, pep¬ 
per, and a little fait, a very little thyme, Tome pardey, ani a 
little lemon-peel, with the yolks of two eggs ; then fill your 
fowls, fpit them, and tie them at both ends; after you have 
papered the bread, take four cucumbers, cut them in two, and 
lay them in fait and water two or three hours before ; then diy 
them, and fill them with fome of the force-meat (which you 
maud take care to fave) and tie them with a packthread, flour 
them and fry them of a fine brown ; when your chickens are 
enough, lay them in the difh and untie your cucumbers, bug 
take care the meat do not come out; then lay them round the 
chickens with the fat-fide downwards, and the narrow end up¬ 
wards. You mud have fome rich fried gravy, and pour into 
the difh ; then garnifli with lemon. 

Note, One large fowl done this way, with the cucumber 
laid round it, looks very pretty, and is a very good difh* 

Chickens a la braife. 

YOU mud take a couple of fine chickens, lard them, and 
feafon them with pepper, fait, and mace ; then lay a layer 
of veal in the bottom of a deep ftew-pan, with a dice or two 
of bacon, an onion cut to pieces, a piece of carrot and a layer 
of beef; then lay in the chickens with the bread downward, and 
a bundle of fweet-herbs: after that lay a layer of beef, and 
put in a quart of broth or water; cover it clofe, let it flew very 
foftly for an hour after it begins to fimmer. In the mean time, 
get ready a ragoo thus: take a good veal fweetbread, or two, 
cut them final], fet them on the fire, with a very little broth or 
water, a few cocks-combs, truffles and morels, cut fmall with 
an ox palate, if you have it; flew them all together till they are 
enough $ and when your chickens are done, take them up, and 
keep them hot; then ftrain the liquor they were ftewed in, fkim 
the fat off and pour into your ragoo ; add a glafs of red wine, a 
fpoonful of catchup, and a few mu (brooms; then boil all toge¬ 
ther, with a few artichoke-bottoms cut in four, and afparagus- 
tops. If your fauce is not thick enough, take a little piece of 
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butter rolled in flour, and when enough lay your chickens in 
the difii, and pour the ragoo over them. Garnifti with lemon. 

Or you may make your fauce thus : take the gravy the fowls 
were Hewed in, ftrain it, fkim off the fat, have ready half a 
pint of oyfters, with the liquor ftrained, put them to your gra¬ 
vy with a glafs of white wine, a good piece of butter rolled in 
flour; then boil them all together, and pour over your fowls. 
Garnifh with lemon, 

T0 marinate fowls. 

TAKEa fine large fowl or turkey, raife the fkin from the 
breaft-bone with your finger, then take a veal fweetbread and 
cut it faiall, a few oyfters, a few mu (brooms, an anchovy, feme 
pepper, a little nutmeg, feme lemon-peel and a little thyme; 
chop all together fmall, and mixt with the yolk of an egg, 
fluff it in between the fkin and the flefh, but take great care 
you do not break the fkin, and then fluff what oyfters you pleafe 
into the body of the fowl. You may lard the bread of the 
fowl with bacon, if you chufe it. Paper the bread:, and roaft 
it. Make good gravy, and garnifti with lemon. You may add 
a few mufhrooms to the fauce. 

To broil chickens. 

SLIT them down the back, and feafoa them with pepper 
and fait, lay them on a very clear fire, and at a great diftance. 
Let the infide lie next the fire till it is above half done : then 
turn them, and take great care the flefhy fide do not burn, 
throw feme fine rafpings of bread over it, and let them be of a 
fine brown, but not burnt. Let your fauce be good gravy, 
with mufhrooms, and garnifh with lemon and the livers broiled, 
the gizzards cut, flafhed, and broiled with pepper and fait. 

Or this fauce ; take a handful of forrej, dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
fhalot fhred fmall, and feme parfley boiled very green ; thicken 
it with a piece of butter rolled in flour, and add a glafs of red 
wine, then lay your forrel in heaps rorfhd the fowls, and pour 
jflie fauce over them. Garnifli with lemon. 

Note, You may make juft what fauce you fancy. 

Pulled chickens. 

TAKE three chickens, boil them juft: fit for eating, but not 
tgo much 1 when they are boiled enough, flay all the fkin off. 
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©IF, and take the white flefh off the bones, pull it into pieces 
about as thick as a large quill, and half as long as your finger* 
Have ready a quarter of a pint of good cream and a piece of freffa 
butter about as big as an egg, ftir them together till the butter 
Is all melted, and then put in your chickens with the gravy that 
came from them, give them two or three tofles round on the 
fire, put them into a .difh, and fend them up hot. 

Note, The leg makes a very pretty difh by itfelf, broiled 
very nicely with fome pepper and fait; the livers being broiled 
and the gizzards broiled, cut, and flafhed, and laid round the 
legs, with good gravy-fauce in the difh. Garnifh with lemon. 

A pretty way of flowing chickens. 

TAKE two fine chickens, half boil them, then take them 
Bp in a pewter, or diver difh, if you have one; cut up your 
fowls, and feparate all the joint-bones one from another, and 
then take out the breaft-bones. If there is not liquor enough 
from the fowls,, add a few fpoonfuls of water they were boiled in, 
put in a blade of mace, and a little fait; cover it clofe with an¬ 
other difh, fet it over a dove or chaffing-difh of coals, let it flew 
till the chickens are enough, and then fend them hot to the 
table in the fame difh they were flewed in. 

Note, This is a very pretty difh for any fick perfon, or for a 
lying-in lady. For change it is better than butter, and the fauce 
Is very agreeable and pretty. 

N. B, You may do rabbits, partridges, or moor-game this 
way. 

Chickens chiringrate. 

CUT of? their feet, break the bread-bone flat with a rolling** 
pin, but take care you don’t break the fkin ; flour them, fry 
them of a fine brown in butter, then drain all the fat out of the 
pan, but leave the chickens in. Lay a pound of gravy-beef cut 
^ery thin over your chickens, and a piece of veal cut very thin, 3 
little mace, two or three cloves, fome whole pepper, an onion* 
a little bundle of fweet herbs, and a piece of carrot, and then 
pour in a quart of boiling water; cover it clofe, let it flew for 
a quarter of an hour, then take out the chickens and keep them 
fiot : let the gravy boil till it is quite rich and good, then drain 
It off and put it into your pan again, with two fpoonfuls of red 
wine and a few muflirooms; put in your chickens to heat, then 
take them up, lay them into your difh, and pour your fauce 
pver them. Garnifh with lemon, and a few dices of cold ham 
warmed in the gravy, 

Note3 
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Note, You may, fill your chickens with force-meat, and lard 
them with bacon, and add truffles, morels, and fweetbreads 
cut (mall, but then it will be a very high diffl. 

Chickens boiled with bacon and celery• 

BOIL two chickens very white in a pot by themfelves, and a 
piece of ham, or good thick bacon ; boil two bunches of celery 
tender, then cut them about two inches long, all the white part* 
put it into a faucepan with half a pint of cream, a piece of butter 
rolled in flour, and fome pepper and fait; fe-t it on the fire, and 
fhake it often : when it is thick and fine, lay your chickens iti 
the diffl and pour your fauce in the middle, that the celery may 
lie between the fowls, and garniffl the difh all round with flices 
of ham or bacon. 

Note, If you have cold ham in the houfe, that, cut into flices 
and broiled, does full as well, or better, to lay round the difh* 

Chickens with Ungues. A good difh for a great deal of 

company. 

TAKE fix fmall chickens boiled very white, fix hogs tongues, 
boiled and peeled, a cauliflower boiled very white m milk and 
water whole, and a good deal of fpinach boiled green; then lay 
your cauliflower in the middle, the chickens dole all round, and 
the tongues round them with the roots outward, and the fpi¬ 
nach in little heaps between the tongues. Garniflrwith little 
pieces of bacon toafted, and lay a little piece on each of the 
tongues. 

Scotch chickens. 

FIRST wadi your chickens, dry them in a clean cloth, and 
finge them, then cut them into quarters; put them into a ftew* 
pan or faucepan, and juft cover them with water, put in a blade 
or two of mace, and a little bundle of parfley ; cover them clofe, 
and let them flew half an hour, then chop half a handful of clean 
waffled parfley, and throw in, and have ready fix eggs, whites 
and all, beat fine. Let your liquor boil up, and pour the egg 
all over them as it boils ; then fend all together hot in a deep 
difh, but take out the bundle of parfley firft. You muft be 
fure to fkirn them well before you put in your mace, and the 
broth will be fine and clear. 

Note, 
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Note, This is alfc a very pretty difli for ilck people, but the 
Scotch gentlemen arc very fond of it. 

To marinate chickens. 

CUT two chickens into quarters, lay them in vinegar for 
three or four hours, with pepper, fait, a bay-leaf, and a few 
cloves, make a very thick batter, firft with half a pint of wine 
and flour, then the yolks of two eggs, a little melted butter, 
fome grated nutmeg and chopped parfley ; beat all very well to¬ 
gether, dip your fowls in the batter, and fry them in a good deal 
of hog’s lard, which mu ft firft boil before you put your chickens 
in. Let them be of a fine brown, and lay them in your difli 
like a pyramid, with fried parfley all round them. Garnifh 
with lemon, and have fome good gravy in boats or bafons. 

fTo few chickens. 

TAKE two chickens, cut them into quarters, wa(h them 
clean, and then put them into a faucepan ; put to them a quar¬ 
ter of a pint of water, half a pint of red wine, fome mace, pep¬ 
per, a bundle of fweet-herbs, an onion, and a few rafpings; co¬ 
ver them dole, let them flew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, putin, and cover 
it clofe for five or fix minutes, (hake the faucepan about, then 
take out the fweet-herbs and onion. You may take the yolks 
of two eggs, beat and mixed with , them j if you don’t like it5 
leave them out. Garnilli with lemon. 

Ducks a la mode* 

TAKE two fine ducks, cut them into quarters, fry them m 
butter a little brown, then pour out all the fat, and throw a lit¬ 
tle flour over them ; and half a pint of good gravy, a quarter 
of a pint of red wine, two fhalots, an anchovy, and a bundle 
of fweet-herbs ; cover them clofe, and let them flew a quarter 
of an hour ; take out the herbs, fkim off the fat, and let your 
fauce be as thick as cream $ fend it to table, and garnifti with 
lemon. 

jTq drefs a wild duck the befi way. 

FIRST half roaft it, then lay it in a difli, carve it, but 
leave the joints hanging together, throw a little pepper and 
fait, and fqueeze the juice of a lemon over it, turn it on the 

breaft. 



Bread, and prefs it hard with a plate, and add to its own gravy, 
two-or three fpoonfuls of good gravy, cover itclofe with another 
difti, and fet over a ftove ten minutes, then fend it to table hot 
in the difh it was done in, and garnifh with lemon. You may 
add a little red wine, and a fiialot cut fmall, if you like it, but 
it is apt to make the duck eat hard, unlefs you fit ft heat the 
wine and pour it in juft as it is done. 

To boil a duck or a rabbit with onions. 

BOIL your duck or rabbit in a good deal of water.; be furs 
tofkim your water, for there will always rife a fcum, which if 
it boils down will difcolour your fowls, &c. They will take 
about half an hour boiling ; for fauce, your onions muft be peel¬ 
ed", and throw them into water as you peel them, then cut them 
into thin flices, boil them in milk and water, and fkim the li¬ 
quor. Half an hour will boil them. Throw them into a clean 
ifeve to drain them, put them into a faucepan and chop them 
fmall, {hake in a little flour, put to them two or three fpoonfuls 
of cream, a good piece of butter, flew all together over the fire 
till they are thick and fine, lay jhe duck or rabbit in the difti* 
and pour the fauce all over ; if a rabbit, you muft cut off the 
head* cut it in two, and lay it on each fide the diih. 

0r you may make this fauce for change : take one large 
onion, cut it fmall, half a handful of parfley clean wafhed and 
picked, chop it fmall* a lettuce cut fmall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour; 
add a little juice of lemon, a little pepper and fait, let all flew 
together for half an hour, then add two fpoonfuls of red wine. 
This fauce is moft proper for a duck ; lay your duck in the dift% 
and pour your fauce over it. 

To drefs a duck with green peafe. 

PUT a deep ftew-pan over the fire, with a piece of frefii but¬ 
ter ; finge your duck and flour it, turn it in the pan two or three 
minutes, then pour out all the fat, but let the duck remain 
in the pan ; put to it half a pint of good gravy, a pint of peafe, 
two lettuces cut fmall, a fmall bundle of fweet-herbs, a little 
pepper and fait, cover them clofe, and let them flew for half an 
hour, now and then give the pan a {hake; when they are juft 
done, grate in a little nutmeg, and put in a very little beaten mace* 
and thicken it either with a piece of butter rolled in flour, or the 
yolk of an egg beat up with two or three fpoonfuls of cream ; 
{hake it all together for three or four minutes, take out the fweet- 

herbs* 
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herbs, lay the duck in the difh, and pour the fatfce ofti ltd 
You may garnifh with boiled mint chopped. Or let it alone* 

To drefs a duck with cucumbers. 

TAKE three or four cucumbers, pare them* take out iht 
feeds, cut them into little pieces, lay them in vinegar for two or 
three hours before, with two large onions peeled and fliced, then 
-do your duck as above; then take the duck out, and put in the 
cucumbers and onions, firft drain them in a cloth, let them be a 
little brown, fliake a little flour over them; in the mean time 
let your duck be flewiog in the faucepan with half a pint of 
gravy for a quarter of an hour, then add to it the cucumbers 
and onions, with pepper and fait to your palate, a good piece of 
hotter rolled in flour, and two or three fpoonfuls of red wine; 
fliake all together, and let it flew together for eight or ten mi¬ 
nutes, then take up your duck and pour the fauce over it. 

Or you may roaft your duck, and make this fauce and pouf 
<Q¥er it, but then a quarter of a pint of gravy will be enough. 

To drefs a duck a la Iraife. 

TAKE a duck, lard it with little pieces of bacon, feafon it 
Infide and out with pepper and fait, lay a layer of bacon cut 
thin, in the bottom of a ftew~pan, and then a layer of lean 
beef cut thin, then lay your duck with fome carrot, an onion, 
a little bundle of fweet-herhs, a blade or two of mace, and lay a 
thin layer of beef over the duck ; cover it clofe, and fet it over a 
flow fire for eight or ten minutes, then take off the cover and 
fhake in a little flour, give the pan a fliake, pour in a pint of 
final! broth, or boiling water ; give the pan a fliake or two, covet 
It clofe again, and let it flew half an hour, then take off the 
cover, take out the duck and keep it hot, let the fauce toil till 
there is about a quarter of a pint or little better, then flrain it and 
put it into the ftew-pan again, with a glafs of red wine; put 
in your duck, fliake the pan, and let it flew four or five minutes ; 
then lay your duck in the difh and pour the fauce over it, and 
garnifli with lemon. If you love your duck very high, you may 
fill it with the following ingredients: take a veal fweetbread cut 
in eight or ten pieces, a few truffles, fome oyfters, a little/weet- 
herbs and parfley chapped fine, a little pepper, fait, and beaten 
mace ; fill your duck with the above ingredients, tie both ends 
tight, and drefs as above ; or you may fill it with force-meat 
made thus: take a little piece of veal, take all the fkin and fat 
off, beat in a mortar, with as much fuet, and an equal quan¬ 

tity 
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tityof crumbs of bread, a few fweet-herhs, fome parfley chop¬ 
ped, a little lemon-peel, pepper, fait, beaten mace, and nutmeg, 
and mix it up with the yolk of an egg. 

You may flew an ox’s palate tender, and cut it into pieces, 
with fome artichoke-bottoms cut into four, and toffed up in the 
fauce. You may lard your duck or let it alone, juft as you 
pleafe; for my part I think it belt without. 

To boil ducks the French way. 

LET your ducks be larded, and half roafied, then take them 
off the fpit, put them into a large earthen pipkin, with half a 
pint of red wine, and a pint of good gravy, fome chefnuts, firft 
roafted and peeled, half a pint of large oyfters, the liquor {train¬ 
ed, and the beards taken off, two or three little onions minced 
fmall, a very little ftripped thyme, mace, pepper, and a little 
ginger beat fine ; cover it clofe, and let them fiew half an hour 
over a flow fire, and the cruft of a French roll grated when you 
put in your gravy and wine ; when they are enough take them 
up, and pour the fauce over them. 

T0 drefs a goofe with onions or cabbage. 

SALT the goofe for a week, then boil it. It will take an 
hour. You may either make onion-fauce as we do for ducks, or 
cabbage boiled, chopped, and ftewed in butter, with a little pep¬ 
per and fait ; lay the goofe in the difh, and pour the fauce over 
it. It eats very good with either. 

Directions for roafiing a goo/e. 

TAKE fage, wafh it, pick it clean, chop it final!, with 
pepper and fait; roll them with butter, and put them into the 
belly ; never put onion into any thing, unlefs you are fare every 
body loves it; take care that your goofe be clean picked and 
waflied. I think the beft way is to fcald a goofe, and then you 
are fure it is clean, and not fo ftrong: let your water be fcald ing 
hot, dip in your goofe for a minute, then all the feathers will 
come off clean : when it is quite clean wafh it with cold water, 
and dry it with a cloth -; roaft it and bafte it wife butter, and 
when it is half done throw fome flour over it, that it may have 
a fine brown. Three quarters of an hour will do it at a quick 
fire, if it is not too large, otherwife it will require an hour. 
Always have good gravy in a bafon, and apple-fauce in an¬ 
other, 

A green G 
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* A green goofe. 
NEVER put any feafoning into it, unlefs defired. You muft 

either put good gravy, or green-fauce in the difh, made thus : 
take a handful of forrel, beat it in a mortar, and fqueeze the juice 
out, add to it the juice of an orange or lemon, and a little fugar, 
heat it in a pipkin, and pour it into your difh ; but the beft way 
is to put gravy in the difh, and green-fauce in a cup or boat. 
Or made thus : take half a pint of the juice of forrel, a fpoon- 
ful of white wine, a little grated nutmeg, a little grated bread ; 
boil thefe a quarter of an hour foftly, then drain it, and put 
it into the fauce-pan again, and fweeten it with a little fugar, 
give it a boil, and pour it into a difh or bafon; fome like a little 
piece of butter rolled in flour, and put into it. 

To dry a goofe. 

GET a fat goofe, take a handful of common fait, a quarter 
of an ounce of falt-petre, a quarter of a pound of coarfe fu- 
gar, mix all together, and rub your goofe very well : let it lie 
in this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran, and hang it up in a chimney where wood-finoke 
Is for a week. If you have not that conveniency, fend it to the 
baker’s, the fmoke of the oven will dry it; or you may hang it 
in your own chimney, not too near the fire, but make a fire 
under it, and lay horfe-dung and faw-dufl on it, and that will 
fmother and fmoke-dry it; when it is well dried keep it in a dry 
place, you may keep it two or three months or more ; when 
you boil it put in a good deal of water, and be fure to fkim it 
well. 

Note, You may boil turnips, or cabbage boiled and flowed in 
butter or onion-fauce. 

To drefs a goofe in ragoo. 
FLAT the breafl down with a cleaver, then prefs it down 

with your hand, fkin it, dip it into Raiding water, let it be 
cold, lard it with bacon, feafon it well with pepper, fait, and 
a little beaten mace, then flour it all over, take a pound of good 
beef-fuet cut fmall, put it into a deep fteW-pan, let it be melted, 
then put in your goofe, let it be brown on both fides; when it is 
brown put in a pint of boiling water, an onion or two, a bundle 
of fweet-herbs, a bay leaf, fome whole pepper, and a few* 
cloves | cover it clofe, and let it flew foftly till it is tender. 
About half an hour will do it, if finally if a large one, three 

9 quarters 
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quarters of an hour. In the mean time make a ragoo, boil 
fome turnips aim oft enough, fome carrots and onions quite 
enough y cut them all into little pieces, put them into a fauce- 
pan with half a pint of good beef gravy, a little pepper and 
fait, a piece of butter rolled in flour, and Jet this ftew altoge¬ 
ther a quarter of an hour. Take the goofe and drain it well, 
then lay it in the difh, and pour the ragoo over it. 

.Where the onion is difliked, leave it out. You may add 
cabbage boiled and chopped fmall. 

A goofe a la mode. 

TAKE a large fine goofe, pick it clean, fkin it, and cut it 
down the back, bone it nicely, take the fat off, then take a 
dried tongue, boil it and peel it : take a fowl, and do it in the 
fame manner as the goofe, feafon it with pepper, fait, and beaten 
mace, roll it round the tongue, feafon the goofe with the fame, 
put the tongue and fowl in the goofe, and few the goofe up 
again in the fame form it was before ; put it into a little pot that 
will juftholdit, put to it two quarts of beef-gravy, a bundle of 
fweet-herbs and an onion ; put fome flices of ham, or good ba¬ 
con, between the fowl and goofe ; cover it clofe, and let it ftew 
an hour over a good fire : when it begins to boil let it do very 
foftly, then take up your goofe and fkim off all the fat, (train it, 
put in a glafs of red wine, two fpoonfuls of catchup, a veal 
fweetbread cut fmall, fome truffles, morels, and muftirooms, a 
piece of butter rolled in flour, and fome pepper and fait, if 
wanted; put in the goofe again, cover it clofe, and let it ftew 
half an hour longer, then take it up and pour the ragoo over it. 
Garnifh with lemon. 

Note, This is a very fine difh. You muft mind to fave the 
bones of the goofe and fowl, and put them into the gravy when 
it is firft fet on, and it will be better if you roll fome beef-mar¬ 
row between the tongue and the fowl, and between the fowl and 
goofe, it will make them mellow and eat fine. You rnay add 
fix or feven yolks of hard eggs whole in the difh, they are a 
pretty addition. Take care to fkim off the fat. 

To ftew giblets. 

LET them be nicely fcalded and picked, break the two pini¬ 
on bones in two, cut the head in two, and cut off the noftrils 5 
cut the liver in two, the gizzard in four, and the neck in two; 
flip off the fkin of the neck, and make a pudding with two hard 
eggs chopped fine, the crumb of a French roll fteeped in hot 

G 2 milk 
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milk two or three hours, then mix it with the hard egg, a little 
nutmeg, pepper, fait, and a little fage chopped fine, a very little 
melted butter, and ftir it together : tie one end of the (kin, and 
fill it with ingredients, tie the other end tight, and put all to¬ 
gether in the fauce-pan, with a quart of good mutton broth, a 
bundle of fweet herbs, an onion, feme whole pepper, mace, two 
or thiee cloves tied up loofe in a muffin rag, and a very little 
piece of lemon-peel; cover them clofe, and let them (lew till 
quite tender, then take a fmall French roll toafted brown on all 
Tides, and put it into the fauce-pan, give it a fhake, and let it 
ftewtiii there is juft gravy enough to eat with them, then take 
out the onion, fweet-herbs, and fpice, lay the roll in the middfe, 
the giblets round, the pudding cut into flices and laid round, and 
then pour the fauce over alL 

Another way. 

TAKE the giblets clean picked and wafhed, the feet fkinned 
and bill cut off, the head cut in twp, the pinion bones broke 
into two, the liver cut in two, the gizzard cut into four, the pipe 
pulled out of the neck, the neck cut in two: put them into a 
pipkin with half a pint of water, feme whole pepper, black and 
white, a blade of mace, a little fprig of thyme, a fmall onion, 
a little cruft of bread, then cover them clofe, and fet them on 
a very flow fire. Wood-embers is beft. Let them ftew till they 
are quite tender, then take out the herbs and onions, and pour 
them into a little dilh. S.eafon them with fait® 

rfo roaft pigeons. 

FILL them with parfley clean walked and chopped, and feme 
pepper and fait rolled in butter; fill the bellies, tie the neck- 
end clofe, fo that nothing can run out, put a fkewer through 
the legs, and have a little iron on purpofe, with fix hooks to it, 
and on each hook hang a pigeon ; faften one end of the firing to 
the chimney, and the other end to the iron (this is what we call 
the poor man's fpit) flour them, bafte them with butter, and 
turn them gently for fear of hitting the bars. They will roaft 
nicely, and be full of gravy. Take care how you take them off, 
not to lofe any of the liquor. You may melt a very little butter, 
and put into the diih. Your pigeons ought to be quite frefh, 
and not too much done. This is by much the beft way of doing 
them, for then they will fwim in their own gravy, and a very 
little melted butter will do. 

When 



made Plain and Eafy. 85 

When you roaft them on a fpit all the gravy runs out, or if 
you fluff them and broil them whole you cannot fiive the gravy 
fo well, though they will be very good with parfley and butter in 
the difh, or fplit .and broiled with pepper and fait. 

Ti0 hcil pigeons* 

BOIL them by themfelves, for fifteen minutes, then boil a 
bandfome fquare piece of bacon and lay in the middle; flew 
fome fpinach to lay round, and lay the pigeons on the fpinach. 
Garnifh your difh with parfley laid in a plate before the fire 
to crifp. Or you may lay one pigeon in the middle, and the 
reft round, and the fpinach between each pigeon, and a dice 
of bacon on each pigeon. Garnifh with flices of bacon and 
melted butter in a cup. 

To ala daube pigeons. 

TAKE a large fauce-pan, lay a layer of bacon, then a layer 
of veal, a layer of coarfe beef, and another little layer of veal, 
about a pound of veal and a pound of beef cut very thin, a piece 
of carrot, a bundle of fweet-herbs, an onion, fome black and 
white pepper, a blade or two of mace, four or five cloves, a 
little cruft of bread toafted very brown. Cover the fauce-pan 
clofe, fet it over a flow fire for five or fix minutes, fhake in a 
little flour, then pour in a quart of boiling water, fhake it round, 
cover it clofe, and let it flew till the gravy is quite rich and good, 
then ftrain it off and fkim off all the fat. In the mean time fluff 
the bellies of the pigeons, with force-meat, made thus: take a 
pound of veal, a pound of beef-fuet, beat both in a mortar fine, 
an equa.1 quantity of crumbs of bread, fome pepper, fait, nut¬ 
meg, beaten mace, a little lemon-peel cut fmall, fome parfley 
cut fmall, and a very little thyme d ripped ; mix all together with 
the yolk of an egg, fill the pigeons, and flat the bread down, 
flour them and fry them in frefh butter a little brown : then pour 
the fat clean out of the pan, and put to the pigeons the gravy, 
cover them clofe, and let them flew a quarter of an hour, or 
till you think they are quite enough ; then take them up, lay 
them in a difh, and pour in your fauce: on each pigeon lay a 
bay-leaf, and on the leaf a fllce of bacon. You may garnifh 
with a lemon notched, or let it alone. 

Note, You may leave out the fluffing, they will be very rich 
and good without it, and it is the bell way of dreffing them for 
a|ine made-difh, 
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Pigeons an poir. 

MAKE a good force-meat as above, cut off the feet quite, 
fluff* them in the fhape of a pear, roll them in the yolk of an 
egg, and then in crumbs of bread, flick the leg at the top, and 
butter a difh to lay them in ; then fend them to an oven to bake, 
but do not let them touch each other. When they are enough, 
lay them in a difh, and pour in good gravy thickened with the 
yolk of an egg, or butter rolled in flour : do not pour your gravy 
over the pigeons. You may garniflh with lemon. It is a pretty 
genteel difh: or, for change, lay one pigeon in the middle, the 
refl round, and ftewed fpinaeh between ; poached eggs on the 
fpinach. Garnifh with notched lemon and orange cut into 
quarters, and have melted butter in boats. 

Pigeons foved. 
TAKE a fmal! cabbage lettuce, juft cut out the heart and 

make a force-meat as before, only chop the heart of the cabbage 
and mix with it; then you muft fill up the place, and tie it acrofs 
with a packthread ; fry it of a light brovtm in frefh butter, pour 
out all the fat, lay the pigeons round, flat them with your hand, 
feafon them a little with pepper, fait, and beaten mace (take 
great care not to put too much fait) pour in half a pint of Rhe- 
nifh wine, cover it clofe, and let it flew about five or fix minutes ; 
then put in half a pint of good gravy, cover them clofe, and ftt 
them flew half an hour. Take a good piece of butter rolled in 
flour, (hake it in : when it is fine and thick take it up, untie it, 
lay the lettuce in the middle, and the pigeons round : fqueeze in 
a little lemon juice, and pour the fauce all over them. Stew a 
little, lettuce, and cut it into pieces for garnifh with pickled red 
cabbage. 

Note, Or for change, you may fluff your pigeons with the 
fame force-meat, and cut two cabbage lettuces into quarters, and 
flew as above ; fo lay the lettuce between each pigeon, and one 
in the middle, with the lettuce round it, and pour the fauce all 
over them. 

Pigeons fur tout. 
FORCE your pigeons as above, then lay a flice of bacon 

on the breaft, and a flice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and fait, tie it on with a 
fmall packthread, or two little fine fkewers is better ; fpit 
Sfaera on a fine bird-fpit, roaft them spid bafte with a piece of 

butter* 
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butter, then with the yolk of an egg, and then bafte them again 
with crumbs of bread, a little nutmeg and fweet-herbs ; when 
enough lay them in your difh, have good gravy ready, with 
truffles, morels, and muflirooms, to pour into your diflu Gar- 
nifli with lemon. 

Pigeons in compote with white fauce. 

LET your pigeons be drawn, picked, fcalded, and flayed ; 
then put them into a flew'pan with veal fweetbreads, cocks¬ 
combs, muflirooms, truffles, morels, pepper, fait, a pint of 
thin gravy, a bundle of fweet-herbs, an onion, and a blade or 
two of mace ; cover them clofe, let them flew half an hour, 
then take out the herbs and onion, beat up the yolks of two or 
three eggs, with fome chopped parfley, in a quarter of a pint of 
cream, and a little nutmeg; mix all together, ftir it one way 
till thick ; lay the pigeons in the difh, and the fauce all over. 
Garnifii with lemon. 

A French pupton of pigeons. 

TAKE favoury force-meat rolled out like pafte, put it in a 
butter-difh, lay a layer of very thin bacon, fquab pigeons, iliced 
jfweetbread, afparagus-tops, muflirooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs ; 
make another force-meat and lay over like a pie, bake it ; and 
when enough turn it into a difii, and pour gravy round it. 

Pigeons boiled with rice. 

TAKE fix pigeons, fluff their bellies with parfley, pepper, 
and fait, rolled in a very little piece of butter ; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
fweet-herbs, and an onion ; cover them clofe, and let them boil 
a full quarter of an hour; then take out the onion and fweet- 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a fiiake, feafon it with fait, if it wants it, then have 
ready half a pound of rice boiled tender in milk ; when it be¬ 
gins to be thick (but take great care it do not burn) take the 
yolks of two or three eggs, beat up with two or three fpoonfuls 
of cream and a little nutmeg, Air it together till it is quite thick, 
then take up the pigeons and lay them in a diflh; pour the gravy 
to the rice, ftir all together and pour over the pigeons. Garnifk 
with hard eggs cut into quarters. 

Pigeons 
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Pigeons iranfmogrified. 

TAKE your pigeons, feafon them with pepper and fait, take 
a large piece of butter, make a puff-pafte, and roll each pigeon 
in a piece of pafte ; tie them in a cloth, fo that the pafte do not 
break ; boil them in a good deal of water. T*hey will take an 
hour and a half boiling ; untie them carefully that they do not 
break ; lay them in the cifh. and you may pour a little good 
gravy in the difli. They will eat exceeding good and nice, and 
.will yield fauce enough of a very agreeable relifh. 

Pigeons in Fricandos. 

AFTER having trailed your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon ; then 
lay them in a ftew-pan with the larded fide downwards, and two 
whole leeks cut fmall, two ladlefuls of mutton broth, or veal 
gravy ; cover them clofe over a very flow fire, and when they are 
enough make your fire very brifk, to wafte away what liquor 
remains : when they are of a fine brown take them up, and pour 
out all the fat that is left in the pan; then pour in fome veal 
gravy to loofen what flicks to the pan, and a little pepper ; ftir it 
about for two or three minutes and pour it over the pigeons. 
This is a pretty little fide-difli. 

Fo roaft pigeons with a farce. 

MAKE a farce with the livers minced fmall, as much fweet 
fuet or marrow, grated bread, and hard egg, an equal quan¬ 
tity of each % feafon with beaten mace, nutmeg, a little pep¬ 
per, fait,.and a little fweet-herbs ; mix all thefe together with 
the yolk of an egg, then cut the (kin of your pigeon between 
the legs and the body, and very carefully with your finger raife 
the fkin from the flefh, but take care you do not break it: then 
force them with this farce between the flein and flefh, then 
trufs the legs clofe to keep it in ; fpit them and roaft them, 
drudge them with a little flour, and bafte them with a piece of 
butter ; fave the gravy which runs from them, and mix it up 
with a little red wine, a little of the force-meat, and fome 
nutmeg. Let it boil, then thicken it with a piece of butter 
rolled in flour, and the yolk of an egg beat up, and fome 
minced lemon; when enough lay the pigeons in the difh and 
pour in the fauce. Garnifh with lemon. 

fd 



89 made Plain and Eafy« 

To drefs pigeons a la foletl. 

FIRST flew your pigeons in a very little gravy till enough, 
and take different forts of flefh according to your fancy, &c. both 
of butcher’s meat and fowl ; chop it fmall, feafon it with beaten 
mace, cloves, pepper, and fait, and beat it in a mortar till it is 
like pafte; roll your pigeons in it, then roll them in the yolk of 
an egg, {hake flour and crumbs of bread thick all over, have rea¬ 
dy fome beef-dripping or hog’s lard boiling; fry them brown, 
and lay them in your difh. Garnifh with fried parfley. 

Pigeons in a hole. 

TAKE your pigeons, feafon them with beaten mace, pepper, 
and fait ; put a little piece of butter in the belly, lay them in a 
difh, and pour a little batter all over them, made with a quart of 
milk and eggs, and four or five fpoonfuls of flour. Bake it, and 
fend it to table. It is a good difh. 

Pigeons in pimlico. 

TAKE the livers, with fome fat and lean of ham or bacon, 
mufhrooms, truffles, parfley, and fweet-herbs ; feafon with bea¬ 
ten mace, pepper, and fait ; beat all this together, with two raw 
eggs, put it into the bellies, roli them in a thin flice of veal, 
over that a thin flice of bacon, wrap them up in white paper, fpit 
them on a fmall fpit, and roaft them. In the mean time make 
for them a ragoo of truffles and mufhrooms chopped fmall with 
parfley cut fmall; put to it half a pint of good veal gravy, thicken 
with a piece of butter rolled in flour. An hour will do your pi¬ 
geons ; bafte them, when enough lay them in your difh, take 
off the paper, and pourjyour fauce over them. Garnifh with pat¬ 
ties, made thus : take veal and cold ham, beef-fuet, an equal 
quantity, fome mufhrooms, fweet-herbs, and fpice, chop them 
fmall, fet them on the fire, and moiften with milk or cream ; 
then make a little puff-pafte, roll it and make little patties, 
about an inch deep and two inches long; fill them with the above 
ingredients, cover them clofe and bake them; lay fix of them 
round a difh. This makes a fine difh for a firft courfe. 

To jugg pigeons. 

PULL, crop, and draw pigeons, but don’t wafh them ; fave 
the livers and put them in fcalding water, and fet them on the 
fire for a minute or two : then take them out and mince them 
fmall, and bruife them with the back of a fpoon; mix with them 

a little 
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a little pepper, fait, grated nutmeg, and lemon-peel Aired very 
fine, chopped parfley, and two yolks of eggs very hard ; bruife 
them as you do the liver, and put as much fuet as liver fliaved 
exceeding fine, and as much grated bread; work thefe together 
with raw eggs, and roll it in frefh butter; put a piece into the 
crops and bellies, and few up the necks and vents: then dip your 
pigeons in water, and feafon them with pepper and fait as for a 
pie, put them in your jugg, with a piece of celery, ftop them 
clofe, and fet them in a kettle of cold water ; firft cover them 
clofe, and lay a tile on the top of the jugg, and let it boil three 
hours ; then take them out of the jugg, and lay them in a 
diili, take out the celery, put in apiece of butter rolled in 
flour, &ake it about till it is thick, and pour it on your pi¬ 
geons, Garnifh with lemon. 

To flew pigeons. 

SEASON your pigeons with pepper, fait, cloves, mace, and 
fome fweet-herbs ; wrap this feafoning up in a piece of butter, 
and put in their bellies$ then tie up the neck and vent, and 
half-mail: them ; then put them into a ftew-pan with a quart of 
good gravy, a little white wine, fome pickled mufhrooms, a 
few pepper-corns, three or four blades of mace, a bit of lemon- 
ped, a bunch of fweet-herbs, a bit of onion, and fome oyfters 
pickled ; let them flew till they are enough, then thicken it up 
whh butter and yolks of eggs. Garnifh with lemon. 

Do ducks the fame way, 

To drejs a caffs fiver in a caul. 

TAKE off the under fid ns, and fhred the liver very final], 
then take an ounce of truffles and morels chopped {mall, with 
parfley; roaft two or thiee onions, take off their outermoff 
coats, pound fix cloves, and a dozen coriander-feeds, add them 
to the onions, and pound them together in a marble mortar; then 
take them out, and mix them with the liver, take a pint of 
cream, half a pint of milk, and feven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, ffired 
a pound of fuet as fmall as you can, half melt it in.a pan, and 
pour it into your egg and cream, then pour it in your liver, then 
mix all well together, feafon it with pepper, fait, nutmeg, and a 
little thyme, and let it ftand til! it is cold: fpread a caul over the 
bottom and fides of the ftew-pan, and put in your hafhed liver 
and cream all together, fold it up in the caul, in thefhape of a 

calf’s 
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calf’s liver, then turn it upfide-down carefully, lay it in a difix 
that will bear the oven, and do it over with beaten egg, drudge 
it with grated bread, and bake it in an oven. Serve it up hot for 
a firft courfe. 

T0 roaft a calfs liver; 

LARD it with bacon, fpit it firft, and roaft it; ferve it up 
with good gravy. 

T0 roaft partridges, 

LET them be nicely roafted, but not too much, drudge them 
with a little flour, and bafte them moderately ; let them have a 
line froth, let there be good gravy-fauce in the difti, and bread- 
fauce in bafons made thus: take a pint of water, put in a good 
thick piece of bread, fome whole pepper, a blade or two of mace; 
boil it five or fix minutes till the bread is foft, then take out all 
the fpice, and pour out all the water, only juft enough to keep 
it moift, beat it foft with a fpoon, throw in a little fait, and a 
good piece of frefti butter ; ftir it well together, fet it over the 
fire for a minute or two, then put it into a boat. 

To boil partridges, 

BOIL them in a good deal of water, let them boil quick, and 
fifteen minutes will be fufficient. For fauce, take a quarter of 
a pint of cream, and a piece of frefh butter as big as a large wal¬ 
nut ; ftir it one way till it is melted, and pour it into the diih. 

Or this fauce : take a bunch of celery clean waftied, cut all 
the white very final!, wafe it again very clean, put it into a 
fauce-pan with a blade of mace, a little beaten pepper, and a 
very little fait; put to it a pint of water, let it boil till the wa¬ 
ter is juft wafted away, then add a quarter of a pint of cream, 
and a piece of butter rolled in flour; ftir all together, and when 
it is thick and fine pour it over the birds. 

Or this fauce : take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice frefh butter, and then 
add the livers and parfley to it, fqueeze in a little lemon, juft 
give it a boil, and pour over your birds. 

Or this fauce : take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg, rolled in flour, and one fpoon- 
ful of white wine; ftir all together one way, when fine and 
thick pour it over the birds. You may add a few mufhrooms. 

Or this fauce: take a few muftirooms, frefh peeled, and vvafh 
them clean, put tkem in a fauce-pan with a little fait, put them 

over 



92 Tie Art of Cookery, 

over a quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg ; {hake them together with 
a. very little piece of butter rolled in flour, give it two or three 
fhakes over the fire, three or four minutes will do; then pour 
it over the birds. 

Or this fauce : boil half a pound of rice very tender in beef 
gravy; feafon with pepper and fait, and pour over your birds. 
Thefe fauces do for boiled fowls ; a quart of gravy will be 
enough, and let it boil till it is quite thick. 

Xp drefs partridges a la braife. 

TAKE two brace, trufs the legs into the bodies, lard them, 
feafon them with beaten mace, pepper and fait; take a flew-pan, 
lay flices of bacon at the bottom, then flices of beef, and then 
Sices of veal, all cut thin, a piece of carrot, an onion cut final], 
a bundle of fweet-herbs, and fome whole pepper: lay the par¬ 
tridges with the breads downward, lay fome thin flices of beef 
and veal over them, and fome parfley fhred fine; cover them and 
let them few eight or ten minutes over a very flow fire, then give 
■your pan a fhake, and pour in a pint of boiling water; cover it 
clofe, and let it flew half an hour over a little quicker fire; then 
take out your birds, keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, then drain 
it off and fkim off all the fat: in the mean time, have a veal 
Sweetbread cut final!, truffles and morels, cocks-combs, and 
fowls livers flewed in a pint of good gravy half an hour, fome ar¬ 
tichoke-bottoms and afparagus-tops, both blanched in warm wa¬ 
ter, and a few mufhrooms, then add the other gravy to this, and 
put in your partridges to heat, if it is not thick enough, take a 
piece of butter rolled in flour, and tofs up in it; if you will 
be at the expence, thicken it with veal and ham cullis, but it 
will be full as good without. 

T0 make partridge panes. 

TAKE two roafted partridges and the flefh of a large fowl, 
a little parboiled bacon, a little marrow or fweet-fuet chopped 
very fine, a few muflirooms and morels chopped fine, truf? 
fles, and artichoke-bottoms, feafon with beaten mace, pepper, 
si little nutmeg, fait, fweet-herbs chopped fine, and the crumb 
of a two penny loaf foaked in hot gravy; mix all well toge¬ 
ther with the yolks of two eggs, make your panes on paper, of 
a round figure, and the thicknefs of an egg, at a proper dif- 
tgnce one from another, dip the point of a knife in the yolk of 

m 
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an egg, in order to ftiape them; bread them neatly, and bake 
them a quarter of an hour in a quick oven : obferve that the 
truffles and morels be boiled tender in the gravy you foak the 
bread in. Serve them up for a fide-difh, or they will ferve to 
garnifti the above difh, which will be a very fine one for a firft 
courfe. 

Note, When you have cold fowls in the houfe* this makes a 
pretty addition in an entertainment, 

Eo roaft pheafants. 

PICK and draw your pheafants, and finge them, lard one with 
bacon, but not the other, fpit them, roaft them fine, and paper 
them all over the breaft ; when they are juft done, flour and 
bade them with a little nice butter, and let them have a fine 
white froth; then take them up, and pour good gravy in the 
difh and bread-fauce in plates. 

Or you may put water-creffes nicely picked and walked, and 
juft fcalded, with gravy in the difh, and lay the crefles under 
the pheafants. 

Or you may make celery-fauce ftewed tender, {trained and 
mixed with cream, and poured into the difh. 

If you have but one pheafant, take a large fine fowl about the 
bignefsof a pheafant, pick it nicely with the head on, draw it 
and trufs it with the head turned as you do a pheafant’s, lard the 
fowl all over the breaft and legs with a large piece of bacon cut 
in little pieces ; when roafted put them both in a difh, and no 
body will know it. They will take an hour doing, as the fire 
muft not be too brifk. A Frenchman would order fifh-fauce to 
them, but then you quite fpoil your pheafants, 

A ftewed pheafant. 

TAKE your pheafant and flew it in veal gravy, take artichoke- 
bottoms parboiled, fame chefnuts roafted and blanched : when 
your pheafant is enough (but it muft few till there is juft enough 
for fauce, then fkim it) put in the chefnuts and artichoke-bot¬ 
toms, a little beaten mace, pepper, and fait juft enough to fea~ 

fen it, and a glafs of white wine, and if you don’t think it thick 
enough, thicken it with a little piece of butter rolled in flour: 
fqueeze in a little lemon, pour the fauce over the pheafant, and 
have fome force-meat balls fried and put into the difh. 

Note, A good fowl will do full as well, truffled with the head 
on like a pheafant. You may fry faufages inftead of force-meat 
balls. n 
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To drefs a pheafant'd la Braife. 

LAY a layer of beef all over your pan, then a layer of veal^ 
a little piece of bacon, a piece of carrot, an onion ftuck with 
cloves, a blade or two of mace, a fpoonful of pepper, black and 
white, and a bundle of fweet-herbs; then lay in the pheafant, 
lay a layer of veal, and then a layer of beef to cover it, fet it on 
the fire five of fix minutes, then pour in two quarts of boiling 
water : cover it clofe, and let it ftew very foftly an hour and 
a half, then take up your pheafant, keep it hot, and let the 
gfavy boil till there is about a pint ; then ftrain it off, and put it 
in again, and put in a veal fweet-bread, firft being ftewed with 
the pheafant, then put in fome truffles and morels, fome livers of 
fowls, artichoke-bottoms, and afparagus-tops, if you have 
them ; let all thefe fimmer in the gravy about five or fix mi¬ 
nutes, then add too fpoonfuls of catchup, two of red wine, and 
a little piece of butter rolled in flour, fhake all together, put in 
your pheafant, let them flew all together with a few mufti- 
rooms about five or fix minutes more, then take up your phea- 
fant and pour your ragoo all over, with a few force-meat balls* 
Garnifli with lemon. You may lard it, if you chufe. 

To boil a pheafant* 

Ti\KB a fine pheafant, boil it in a good deal of water, keep 
your water boiling ; half an hour will do a fmall one, and three 
quarters of an hour a large one. Let your fauce be celery ftew¬ 
ed and thickened with cream, and4 a little piece of butter rolled 
in flour ; take up the pheafant, and pour the fauce all oven 
Garnifti with lemon. Obferve to flew your celery fo, that 
the liquor will not be all wafted away before you put your 
cream in ; if it wants fait, put in fome to your palate. 

To roajl fnipes or woodcocks. 

SPIT them on a final! bird-fpit, flour them and bafte them 
with a piece of butter, then have ready a dice of bread toafted 
brown, lay it in a difh, and fet it under the fnipes for the trail 
to drop on; when they are enough, take them up and lay 
them on a toaft ; have ready for two fnipes, a quarter of a pint 
of good beef-gravy hot, pour it into the difh, and fet it over 
a ch a fling-difh two or three minutes. Garnifh with lemon, 
and fend them hot to table. 

Snipes 
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Snipes in a furtout, or woodcocks. 

TAKE force-meat made with veal, as much beef-fuet chop¬ 
ped and beat in a mortar, with an equal quantity of crumbs of 
bread 3 mix in a little beaten mace, pepper and fait, feme parf- 
ley, and a little fvveet herbs, mix it with the yolk of an egg, 
lay fome of this meat round the difh, then lay in the fnipes, be¬ 
ing firft drawn and half reafted. Take care of the trail; chop 
it, and throw it all over the difh. 

Take fome good gravy, according to the bignefs of your fur- 
tout, fome truffles and morels, a few mufhrooms, a fweeibread 
cut into pieces, and artichoke-bottoms cut fmall; let all flew 
together, (hake them, and take the yolks of two or three eggs* 
according as you want them,beat them up with a fpoonful or two 
of white wine, ftir all together one way, when it is thick take 
it off, let it cool, and pour it into the furtout : have the yolks of 
a few hard eggs put in here and there, feafon with beaten mace, 
pepper and fait, to your tafte; cover it with the force-meat all 
over, rub the yolks of eggs ail over to colour it, then fend it to 
the oven. Half an hour does it, and fend it hot to table. 

To boil fnipes or woodcocks. 

BOIL them in good ftrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of fweet-herbs, a blade or 

two of mace, fix cloves, and fome whole pepper; cover it clofe, 
let it boil till about half wafted, then ftrain it off, put the gravy 
into a fauce-pan with fait enough ro feafon it, take the fnipes 
and gut them clean, (but take care of the guts) put them into 
the gravy and let them boil, cover them clofe, and ten mi¬ 
nutes will boil them, if they keep boiling. In the mean time, 
chop the guts and liver fmall, take a little of the gravy the 
fnipes are boiling in, and ftew the guts in, with a blade of 
mace. Take fome crumbs of bread, and have them ready 
fried in a little fre(h butter crifp, of a fine light brown. 
You muft take about as much bread as the infide of a ftale 

roll, and rub them fmall into a clean cloth; when they are 
done, let them ftand ready in a plate before the fire. 

When your fnipes are ready, take about half a pint of the li¬ 
quor they are boiled in, and add to the guts two fpoonfuls of red 
wine, and a piece of butter about as big as a walnut, rolled in 
a little flour; fet them on the fire, fhake your fauce-pan often 
(but do not ftir it with a fpoon) till the butter is all melted, 
then put in the crumbs, give vour fauce-pan a fhake, take up 
your birds, lay them in the difh, and pour this sauce over them. 
Garnifli with lemon. To 
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\To drefs ortolans. 

SPIT them fideways, with a bay-leaf between ; bafte them 
with butter, and have fried crumbs of bread round the difha 
Drefs quails the fame way. 

To drefs ruffs and reifs. 

THEY are Lincolnfhire birds, and you may fatten them as 
you do chickens, with white bread, milk and fugar : they feed 
faft, and will die in their fat if not killed in time: trufs them 
crofs-legged as you do a fnipe, fpit them the fame way, but you 
muft gut them, and you muft have good gravy in the difh thick¬ 
ened with butter and toaft under them. Serve them up quick. 

To drefs larks. 
SPIT them on a little bird-fpit, roaft them ; when enough, 

have a good many crumbs of bread fried, and throw all over 
them ; and lay them thick round the difh. 

Or they make a very pretty ragoo with fowls livers ; firft fry 
9 the larks and livers very nicely, then put them into fome good 
gravy to flew, juft enough for fauce, with a little red wine® 
Garnifti with lemon® 

To drefs plovers. 

TO two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome fkirrets boiled, cut all very 
final], mix with it fome marrow or beef-fuet, the yolks of two 
hard eggs, chop all together, feafon with pepper, fait, nutmeg, 
and a little fweet-herbs, fill the bodies of the plovers, lay them in 
a fauce-pan, put to them a pint of gravy, a glafs of white wine, 
a blade or two ot mace, fome roafted chefnuts blanched, and ar¬ 
tichoke-bottoms cut into quarters, two or three yolks of eggs, 
and a little juice of lemon; cover them clofe, and let them ftew 
very foftly an hour. If you find the fauce is not thick enough, 
take a piece of butter rolled in flour, and put into the fauce, 
fhake it round, and when it is thick take up your plovers and 
pour the fauce over them. Garnifti with roafted chefnuts. 

Ducks are very good done this way. 
Or you may roaft your plovers as you do any other fowl, and 

have gravy-fauce in the difh. 
Or boil them in good celery-fauce, either white or brown, 

juft as you like. 
The fame way you may drefs wigeons. 
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Tti drefs larks fearfajhion: 

YOU muft trufs the larks ciofe, and cut off the legs, feafon 
them with fait, pepper, cloves, and mace; make a force-meat 
thus : take a veal fweetbread, as much faeef-fuet, a few morels 
and mufhrooms, chop all fine together, forne crumbs of bread, 
and a few fweet-herbs, a little lemon-peel cut frnall, mix all to¬ 
gether with the yolk of an egg, wrap up every lark in force-meat* 
and fhape them like a pear, ftick one leg in the tpp like the ftalk 
of a pear, rub them over with the yolk of an egg and crumbs of 
bread, bake them in a gentle oven, ferve them without fauce i 
or they make a good garnifh to a very fine difh. 

You may ufe veal, if you have not a fweetbread. 

To drefs a hare« 

AS to roafting of a hare, I have given full directions in the 
beginning of the book. 

A jugged hare. 

CUT it into little pieces, lard them here and there with little 
flips of bacon, feafon them with a very little pepper and fait, put 
them into an earthen jugg, with a blade or two of mace, an onion 
ftuck with cloves, and a bundle of fweet-herbs ; cover the jugg 
or jar you do it in fo ciofe that nothing can get in, then fet it in a 
pot of bailing water, keep the water * boiling, and three hours 
will doit; then turn it out into thedifh, and take out the onion 
and fweet-herbs, and fend it to table hot. If you don't like it 
larded, leave it out. 

To Jicare a hare. 

LARD your hare and put a pudding in the belly; put it into 
a pot or fifh-keitle, then put to it two quarts of ft rang d rawed 
gravy, one of red wine, a whole lemon cut, a faggot of fweet- 
herbs, nutmeg, peppef, a little fait, and fix cloves : cover it 
ciofe, and ftew it, over a very flow fire, till it is three parts done; ^ 
then take it up, put it into a difh, and ftrew it over with crumbs 
of bread, a few fweet-herbs chopped fine, feme lemon-peel grat¬ 
ed, and half a nutmeg ; fet it before the fire, and bade it til! it 
is all of a fine light brown. In the mean time take the fat off 
your gravy, and thicken it with the yolk of an egg; take fix 
eggs boiled hard and chopped fmall, fame picked cucumbers cut 
very thin; mix thefewith the fauce, and pour it into the difh. 

A fillet ofmutton or neck ofvenifon may be done the fame way. 
Note, You may do rabbits the fame way, but it mu ft be veal 

gravy, and white wine; adding muflirooms for cucumbers. 
H T$ 
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To ftew a hare. 

CUT it into pieces, and put it into a ftew-pan,with a blade cr 
two of nrace, fome whole pepper black and white, an onion 
ftuck with cloves, an anchovy, a bundle of fweet-herbs, and a 
nutmeg cut to pieces, and cover it with water ; cover the ftew- 
pan clofe, let it ftew till the hare is tender, but not too much 
done : then take it up, and with a fork take out the hare into a 
clean pan, ftrain the fauce through a coarfe fieve, empty all out 
of the pan, put in the hare again with the fauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewife one 
fpoonful of catchup, and one of red wine ; ftew all together 
(with a few freflh muflirooms, or pickled ones if you have any) 
till it is thick and frnooth ; then difh it up, and fend it to table. 
You may cut a hare in two, and ftew the fore-quarters thus, and 
roaft the hind-quarters with a pudding in the belly. 

A hare civet. 

BONE the hare, and take out all the ftnews, then cut one half 
in thin flices, and the other half in pieces an inch thick, flour 
them and fry them in a little frefh butter as collops, quick, and 
have ready fome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, fome muftard 
and a little elder vinegar ; cover it clofe, and let it do foftly till 
it is as thick as cream, then difh it up with the head in the 
middle. 

Portuguefe rabbits. 

I HAVE, in the beginning of my book, given dire&ions for 
boiled and roafted. Get fome rabbits, trufs them chicken fafhion, 
the head muft be cut off*, and the rabbit turned with the back 
upwards, and two of the legs ftripped to the claw-end, and fo 
miffed with two (kewers. Lard them, and roaft them with what 
fauce you pleafe. If you want chickens, and they are to appear 
as fuch, they muft be dreffed in this manner : but if otherwife, 
the head muft he fkewered back, and come to the table on, with 
liver, butter, and parfley, as you have for rabbits, and they look 
very pretty boiled and truffed in this manner, and fmothered with 
onions : or if they are to be boiled for chickens, cut off the 
bead, and cover them with white celery-fauce, or rice-fauce 
toffed up with cream. 

Rabbits furprije. 

BOAST two half-grown rabbits, cut off the heads clofe to 
the {boulders and the firft joints ; then take off all the lean 
meat from the back bones, cut it final!* and tofs it up with fix 
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&r feven fpoonfuls of cream and milk, and a piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little fait, 
ftiake all together till it is as thick as good cream, and fet it to 
cool; then make a force-meat with a pound of veal, a pound of 
fuet, as much crumbs of bread, two anchovies, a little piece of 
lemon-peel cut fine, a little fprig of thyme, and a nutmeg 
grated ; let the veal and fuet be chopped very fine and beat iu 
a mortar, then mix it all together with the yolks of two raw eggs, 
place it all round the rabbits, leaving a long trough in the back 
bone open, that you think will hold the meat you cutout with the 
fauce, pour it in and cover it with the force-meat, fmooth it all 
over with your hand as well as you can with a raw egg, fquare 
at both ends, throw on a little grated bread, and butter a maza¬ 
rine, or pan, and take them from the dreflfer where you formed 
them, and place them on it very carefully. Bake them three 
quarters of an hour till they are of a fine brown colour. Let 
your fauce be gravy thickened with butter and the juice of a le¬ 
mon ; lay them into the difli, and pour in the fauce. Garnifli 
with orange cut into quarters, and ferve it up for a firft courfe* 

To boil rabbits. 

TRUSS them for boiling, boil them quick and white; for 
fauce take the livers, boil and fhred them, and feme parfley Hired 
fine, and pickled aftertion-buds chopped fine, or capers, mix 
thefe with half a pint of good gravy, a glafs of white wine, a lit¬ 
tle beaten^ mace and nutmeg, a little pepper and fait, if wanted, 
a piece of butter as big as a large walnut rolled in flour; let it 
all boil together till it is thick, take up the rabbits and pour 
the fauce over them. Garnifli with lemon. You may lard 
them with bacon, if it is liked. 

To drefs rabbits in cajjerole. 

DIVIDE the rabbits into quarters. You may lard them or 
let them alone, juft as you pleafe, fliake feme flour over them, 
and fry them with lard or butter, then put them into an earthen 
pipkin with a quart of good broth, a glafs of white wine, a little 
pepper and fait, if wanted, a bunch of fwee t~ herbs, and apiece 
of butter as big as a walnut rolled in flour ; cover them clofe 
and let them few half an hour, then difti them up and pour the 
fauce over them. ,Garnifh with Seville orange, cut into thin 
flices and notched ; the peel that is cut out lay prettily between 
the flices, 

H 2 Mutton 
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Mutton kebab'd. 

TAKE a loin of mutton, and joint it between every bone^ 
feafon it with pepper and fait moderately, grate a fmali nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and fweet-herbs, dip them in and clap them to¬ 
gether in the fame fhape again, and put it on a fmali fpit, roaft 
them before a quick fire, fet a difh under and bafle it with a lit¬ 
tle piece of butter, and then keep bailing with what comes from 
it, and throw feme crumbs of bread all over them as it is roaft- 
ing ; when it is enough take it up, and lay it in the difh, and 
have ready half a pint of good gravy, and what conies from it; 
take two fpoonfuls of catchup, and mix a tea-fpoonful of flour 
with it and put to the gravy, ftir it together and give it a boil, 
and pour over the mutton. 

Note, You muft obferve to take ofF all the fat of the infide,, 
and the fkin of the top of the meat, and fome of the fat, if there 
be too much. W hen you put in what comes from your meat 
into the gravy, obferve to pour out all the fat. 

A neck of mutton, called, The hafly difh. 

TAKE a. large pewter or filver difh, made like deep foop- 
difh, with an edge about an inch deep on the infide, on which 
the lid fixes (with an handle at top) fo faft that you may lift it up 
full by that handle without falling. This difh is called a necro¬ 
mancer. Take a neck of mutton about fix pounds, take off the 
fkin, cut it into chops, not too thick, flice a French roll thin, 
peel and flice a very large onion, pare and flice three or four 
turnips, lay a row of mutton in the difh, on that a row of roll, 
then a row of turnips, and then onions, a little fait, then the 
meat, and fo on; patina little bundle of fweet-herbs, and two 
or three blades of mace ; have a tea-kettle of water boiling, fill 
the difh and cover it clofe, hang the difh on the back of two 
chairs by the rim, have ready three Sheets of brown paper, tear 
each fheet into five pieces, and draw them through your hand,, 
light one piece and hold it under the bottom of the difh, mov¬ 
ing the paper about ; as fa ft as the paper burns light another till 
all is burnt, and your meat will be enough. Fifteen minutes juft 
does it. Send it to table hot in the difh. 

Note, This difh was fir ft contrived by Mr. Rich, and is much 
admired by the nobility. 



101 made Plain and Eajy. 

To drefs a loin of pork with onions. 

TAKE a fore-loin of pork, and roaft it as at another time, 
peel a quarter of a peck of onions, and (lice them thin, lay them 
in the dripping-pan, which muft be very clean, under the pork ; 
Jet the fat drop on them ; when the pork is nigh enough, put 
the onions into the fauce-pan, let them fimmer over the fire a 
quarter of an hour, (haking them well, then pour out all the 
fat as well as you can, (hake in a very littleilour, a fpoonful of 
vinegar, and three tea-fpoonfuls of muftard, (hake all well to¬ 
gether, and ftir in the muftard, fet it over the fire for four or 
five minutes, lay the pork in a difh, and the onions in a bafon* 
This is an admirable difh to thofe who love onions. 

To make a currey the Indian way. 

TAKE two final] chickens, (kin them and cut them as fora 
fricafey, wafh them clean, and (lew t'hdm in about a quart of 
water, for about five minutes, then (train off the liquor and put 
the chickens in a clean difh ; take three large onions, chop 
them finall, and fry them jn about two ounces of butter, then 
put in the chickens and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large fpoonful of gin¬ 
ger and beaten pepper together, and a little fait to your palate ; 
ftrew all thefe ingredients over the chickens whilft it is fry¬ 
ing, then pour in the liquor, and let it (lew about half an hour, 
then putin a quarter of apintof cream, and the juice of two 
lemons, and ferve it up. The ginger, pepper, and turmerick 
inuft be beat very fine. 

To boil the rice, 

PUT two quarts of water to a pint of rice, let it boil till you 
think it is done enough, then throw in a fpoonful of fait,tand 
turn it out into a cullender ; then let it (land about five minutes 
before the fire to dry, and ferve it up in a difh by itfelf. Difh 
it up and fend it to table, the rice in a difh by itfelf. 

To make a pellow the Indian way. 

TAKE three pounds of rice, pick and wa(h it very clean, 
put it into a cullender, and let it drain very dry ; take three 
quarters of a pound of butter, and put it into a pan over a very 
(low fire till it melts, then put in the rice and cover it over very 
clofe, that it may keep all the (learn in ; add to it a little fait, 
fome whole pepper, half a dozen blades of mace, and a. few 
cloves. You mud put in a little water to keep it from burning, 

H 3 then 
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then ftir it up very often, and let it flew till the rice is foft. Boil 
two fowls, and a fine piece of bacon of about two pounds weight 
as common, cut the bacon in two pieces, lay it in the difh with 
the fowls, cover it over with the rice, and garnifh it with about 
half a dozen hard eggs and a dozen of onions fried whole and 
very brown. 

Note, This is the true Indian way of drefling them. 

Another way to make a fellow. 
TAKE a leg of veal about twelve or fourteen pounds weight, 

an old cock fkinned, chop both to pieces, put it into a pot with 
five or fix blades of mace, fome whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves; cover it clofe, and when it boils let it do very foftly till 
the meat is good for nothing, and above two-thirds is wafted, 
then ftrain it; the next day put this foup into a fauce-pan, with 
a pound of rice, fet it over a very flow fire, take great care it 
do not burn ; when the rice is very thick and dry, turn it into 
a difh. Garnifh with hard eggs cut in two, and have roafted 
fowls in another difh. 

Note, You are to obferve, if your rice fimmers too faft it will 
burn, when it comes to be thick. It mu ft be very thick and dry, 
amd the rice not boiled to a mummy. - 1 

To make ejfence of ham, 
TAKE off the fat of a ham, and cut the lean in flices, beat 

them well and lay them in the bottom of a ftew-pan, with flices 
of carrots, parfnips, and onions ; cover your pan, and fet it 
over a gentle fire: let. them flew till they begin to ftick, then 
fprinkle on a little flour, and turn them ; then moiften with broth 
and veal gravy. Seafon them with three or four mufhrooms, 
as rjiany truffles* a whole leak, fome parfley, and half a dozen 
cloves : or inftead of a leek, a clove of garlick. Put in fome 
crufts of bread, .and let them fimmer over the fire for a quarter 
of an hour ; ftrain it, and fet away for ufe. Any pork or ham 
does for this, that is well made. 

Rules to he obferved in all made-difhes. 

FIRST, that the ftew-pans, or fauce-pans, and covers, be 
very clean, free from fand, and well tinned; and that all the 
white fauces have a little tartnefs, and be very fmooth and of a 
fine thicknefs, and all the time any white fauce is over the fire 
keep ftirring it one way. 

And 
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And as "to brown fauce, take great care no fat fwims at the 
top, but that it be all fmooth alike, and about as thick as good 
cream, and not to tafte of one thing more than another. As to 
pepper and fait, feafon to your palate, but do not put too much 
of either, for that will take away the fine flavour of every thing. 
As to moft made-difhes, you may put in what you think proper 
to enlarge it, or make it good ; as mufhrooms pickled, dried, 
frefh, or powdered ; truffles, morels, cocks-combs ftewed, ox 
palates cut in little bits, artichoke-bottoms, either pickled, freili 
boiled, or dried ones foftened in warm water, each cut in four 
pieces, afparagus»tops, the yolks of hard eggs, force-meat balls, 
&c. The beft things to give a fauce a tartnefs, are mufhroom- 
pickle, white walnut-pickle, elder vinegar, or lemon juice. 

CHAP. III. 

Read this Chapter, and you will find how expen- 
live a French cook’s fauce is. 

tfhe French zvay of dr effing partridges. 

WHEN they are newly pickled and drawn, finge them: you 
muft mince their livers with a bit of butter, fome feraped bacon, 
green truffles, if you have any, parfley, chimbol, fait, pepper, 
fweet-herbs, and all-fpice, The whole being minced together, 
put it into the infide of your partridges,then flop both ends ofthem, 
after which give them a fry in the ftew-pan ; that being done, 
fpit them, and wrap them up in dices of bacon and paper ; then 
take a ftew-pan, and having put in an onion cut into dices, a 
carrot cut into little bits, with a little oil, give them a few tofles 
over the fire ; then moiften them with gravy, cuilis, and a little 
offence of ham. Put therein half a lemon cut into flices, four 
cloves of garlic, a little fweet bafil, thyme, a bay-leaf, a little 
parfley, chimbol, two glades of white wine, and four of the car- 
caffes of the partridges ; let them be pounded, and put them in 
this fauce. When the fat of your cuilis is taken away, be care¬ 
ful to make it relifhing ; and after your pounded livers are put 
into your cuilis, you muft ftrain them through a fieve. Your 
partridges being done, take them off; as alfo take off the bacon 
and paper, and lay them in your di£h with your fauce over them. 

This difh I do not recommend ; for I think it an odd jumble 
of trafh; by that time the cuilis, the effence of ham, and all 
other ingredients are reckoned, the partridges will come to a 

H 4 line 



'j04 rfhe Art of Cookery, 

fine penny. But fuch receipts as this Is what you have in mofl 
books of cookery yet printed. 

To make effence of ham. 

TAKE the fat off a Weftphalia ham, cut the lean in flices, 
beat them well and lay them In the bottom of a ftew-pan, with 
flices of carrots, parfnips, and onions, cover your pan, and fet 
it over a gentle fire. Let them few till they begin to flick, then 
fprinkle on a little flour and turn them ; then moiflen with broth 
and veal gravy ; feafon with three or four mufhrooms, as many 
truffles, a whole leek, fome ban!, parfley, and half a dozen 
cloves 5 or Inftead of the leek, you may put a clove of garlic. 
Put in feme crufts of bread, and let them fimmer over the fire 
for three quarters of an hour. Strain it, and fet it by for ufe. 

A cullisfor all for Is of ragoo. 

HAVING cut three pounds of lean veal, and* half a pound of 
ham into flices, lay it into the bottom of a ftew-pan, put in 
carrots and parfnips, and an onion fliced; cover it, and fet it 
a flowing over a ftove: when it has a good colour, and begins 
to flick, put to it a little melted butter, and fhake in a little 
Hour, keep it moving a little while till the flour is fried ; then 
moiften it with gravy and broth, of each a like quantity, then 
put in fome parfley and bafii, a whole leek, a bay-leaf, fome 
mufhrooms and truffles minced fmall, three or four cloves, and 
the cruft of two French rolls : let all thefe fimmer together for 
three quarters of an hour ; then take out the flices of veal; 
ftrain it, and keep it for all forts of ragoos. Now compute 
the expence, and fee if this diih cannot be dreffed full as well 
without this expence. 

A cullisfor all forts of butchers meat. 

YOU muft take meat according to your company; if ten or 
twelve, you cannot take lefs than a leg of veal and a ham, with 
all the fat, fkin, and out fide cut off. Cut the leg of vea! in. 
pieces about thebignefsof your fift, place them in your ftew- 
pan, and then the flices of ham, two carrots, an onion cut in 
two; cover it clofe, let it flew foftly at firft, and as it begins 
to be brown, take off the cover, and turn it, to colour it on all 
fides the fime ; but take care not to burn the meat. When it 
has a pretty brown colour, moiften yourcullis with broth made 
of beef, or other meat; feafon your cullis with a little fweet bafii, 
fojnecloves, with fome garlic, pare a lemon, cut it in flices. 
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and put it into your cullis, with fome muflirooms. Put into a 

ftew-pan a good lump of butter, and fet it over a flow fire3 put 
into it two or three handfuls of flour, ftir it with a wooden ladle, 
and let it take a colour 3 if your cullis be pretty brown, you muft 
put in fome flour. Your flour being brown with your cullis, 
then pour it very foftly into your cullis, keeping your cullis 
ftirring with a wooden ladle 3 then let your cullis flew foftly, 
and fkim off all the fat, put in two glafles of champaign, or 
other white wine 3 but take care to keep your cullis very thin, fo 
that you may take the fat well off and clarify it. To clarify it, 
you muft put it in a ftove that draws well, and cover it clofe, and 
let it boil without uncovering, till it boils over3 then micover it, 
and take off the fat that is round the ftew-pan, then wipe it off 
the cover alfo, and cover it again. When your cullis is done, 
takeout the meat, and ftrain your cullis through a filk ftrainer., 
This cullis is for all forts of ragoos, fowls, pies, and terrines. 

Cullis the Italian way. 

PUT into a ftew-pan half a ladleful of cullis, as much eflence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut intoflices, four or five cloves of garlic, a little 
beaten corian4er~feed, with a lemon pared and cut into dices, 
a little fweet-bafil, muflirooms, and good oil 3 put all oyer the 
fire, let it flew a quarter of an hour, take the fat well off, let it 
be of a good tafte, and you may ufe it with all forts of meat and 
fifli, particularly with glazed fifh. This fauce will do for two 
chickens, fix pigeons, quails, orducklins, and all forts of tame 
and wild fowl. Now this Italian or French fauce, is faucy. 

Cullis of craw-fifh* 

YOU muft get the middling fort of craw-fifli, put them over 
the fire, feafoned with fait, pepper, and onion cut in dices 3 
being done, take them out, pick them, and keep the tails after 
they are fcalded, pound the reft together in a mortar; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal, thebignefs of your fift, with a fmall bit of ham, an onion 
cut into four, put it into fweat gently : if it fticks but a very lit¬ 
tle to the pan, powder it a little. Moiften it with broth, put in 
it fome cloves, fweet hafil in branches, fome mu Hi rooms, with 
lemon pared and cut in dices : being done, fkim the fat well, 
let it be of a good tafte ; then take out your meat with a fkim- 
mer, and go on to thicken it a little with eflence of ham : then 

put 
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put in your craw-fife., and ftrain it off. Being {trained, keep 
k for a firft courfe of craw-fife. 

A white cullis. 

TAKE a piece of veal, cut it into fmall bits, with feme thin 
Hices of ham, and two onions cut into four pieces ; moiften it 
with broth, feafoned with mufhrooms, a bunch of parfley, green 
onions, three cloves, and fo let it few. Being {tewed, take 
out all your meat and roots with afleimmer, put in a few crumbs 
of bread, and let it flew feftly : take the white of a fowl, or two 
chickens, and pound it in a mortar ; being well pounded, mix 
it in your cullis, but it muff not boil, and your cullis muft be 
very white ; but if it is not white enough you muft pound two 
dozen of fweet aimoncls blanched, and put into your cullis ; then 
boil a glafs of milk, and put it in your cullis : let it be of a 
good tafte, and ftrain it offs then put it in a fmall kettle, and 
keep it warm. 'You. may ufe it for white loaves, white cruPc of 
bread and bifquets. » 

Sauce for a hr ace of 'partridges, pheafants, or any thing 
you pleafe. 

ROAST a partridge, pound it well in a mortar with the pi~ 
mions of four turkies, with a quart of ftrong gravy, and the li¬ 
vers of the partridges and feme truffles, and let it fimmer till it 
be pretty thick, let it ftand in a dife for a while, then put two 
gtaffes of Burgundy into a few- pan, with two or three feces of 
onions, a clove or two of garlic, and the above fauce* Let it 
fimmer a few minutes, then prefs it through a hair-bag into a 
few- pan, add the effence of ham, let it boil for feme time, fea- 
fon it with good fpice and pepper, lay your partridges, &c. in 
the dife, and pour your fauce in. 

They will ufe as many fine ingredients to few a pigeon, or 
fowl, as will make a very fine dife, which is equal to boiling a 
leg of mutton in champaign. 

it would be needlefs to name any more; though you have 
much more expenfive fauce than this; however, I think here is 
enough to {hew the folly of thefe fine French cooks. In their 
own country, they will make a grand entertainment with the 
expence of one of thefe diihes ; but here they want the little 
petty profit; and by this fort of legerdemain, feme fine eftates 
are juggled into France. 

C H A P, 
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CHAP. IV. 
To make a number of pretty little difhes, fit for a 

fupper, or fide-difh, and little corner-difhes, for a 
great tablej and the reft you have in the Chapter 
for Lent. 

Hogs ears forced. 

TAKE four hogs ears, and half boil them, or take them 
foufed ; make a force-meat thus : take half a pound of beef- 
fuet, as much crumbs of bread, an anchovy, fome fage, boil 
and chop very fine a little parfiey ; mix all together with the yolk 
of an egg, a little pepper, flit your ears very carefully to make a 
place for your fluffing, fill them, flour them, and fry them in frefti 
butter till they are of a fine brown ; then pour out all the fat 
clean, and put tothem half a pint of gravy, aglafs ofwhite wine, 
three tea-fpoonfuls of muftard, a piece of butter as big as a nut¬ 
meg rolled in flour, a little pepper, a fmall onion whole; cover 
them clofe, and let them ftewfoftly for half an hour, fhakingyaur 
pan now and then. When they are enough, lay them in your 
difh, and pour yourfauce over them; but firft take out the onion. 
This makes a very pretty difh; but if you would make a fine 
large difh, take the feet, and cut all the meat in fmall thin 
pieces, and flew with the ears. Seafon with fait to your palate. 

To force cocks-combs* 

PARBOIL your cocks-combs, then open them with a point 
of a knife at the great end : take the white of a fowl, as much 
bacon and beef marrow, cut thefe fmall, and beat them fine in 
a marble mortar; feafon them with fait, pepper, and grated nut-* 
meg, and mix it with an egg ; fill the cocks-combs, and flew 
them in a little ftrong gravy foftly for half an hour, then flice in 
fome frefh mufhrooms and a few pickled ones ; then beat up the 
yolk of an egg in a little gravy, ftirring it. Seafon with fait. 
When they are enough, difh them up in little difhes or plates. 

To preferve cocks-combs. 

LET them be well cleaned, then put them into a pot, with 
fome melted bacon, and boil them a little; about half an hour 
after, add a little bay fait, fome pepper, a little vinegar, a lemon 
fliced, and an onion ftuck with cloves. When the bacon begins 

t® 
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to flick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean linen cloth over them, and pour 
melted butter clarified over them, to keep them clofe from the 
air, Thefe make a pretty plate at a (upper. 

To preferve or pickle pigs feet and ears. 

TAKE your feet and ears Angle, and wadi them well, fplit 
the feet in two, put a bay-leaf between every foot, put in ai¬ 
med as much water as will cover them. When they are well 
deemed, add to them cloves, mace, whole pepper, and ginger, 
coriander-feed and fait, according to your difcretion, put to 
them a bottle or two of Rhenifh wine, according to the quan¬ 
tity you do, half a feore bay-leaves, and a bunch of fweet-herbs. 
Let them boil foftly till they are very tender, then take them out 
®f the liquor, lay them in an earthen pot, then drain the liquor 
©ver them ; when they are cold, cover them down clofe, and 
keep them for ufe. 

You fliould let them dand to be cold; fkim off all the fat* 
gnd then put in the wine and fpice. 

They eat well cold ; or at any time heat them in the jelly, 
and thicken it with a little piece of bu tter rolled in flour, makes 
a very pretty difli5 or eat the ears, and take the feet clean out 
©f the jelly, and roll it in the yolk of an egg, or melted butter, 
and then in crumbs of bread, and broil them; or fry them in 
Jrefh butter, lay the ears in the middle and the feet round, and 
pour the fauce over, or you may cut the ears in long flips, which 
is better : and if you chufe it, make a good brown gravy to mix 
with them, a glafs of white wine and feme mudard, thickened 
with a piece of butter rolled in flour. 

To pickle ox-palates. 

TAKE your palates, wafh them well with fait and water, 
and put them in a pipkin with water and fome fait; and when 
they are ready to boil, fkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick tade. 
When they are boiled tender (which will require four or five 
hours) peel them and cut them into fmall pieces, and let them 
cool; then make the pickle of white wine and vinegar, an equal 
quantity ; boil the pickle, and put in the fpiees that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in ajar, and put to them a few bay-leaves and a 
little frefh fpice: pour the pickle over them, cover them clofe, 

keep them for ufe, 
g Of 
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Of thefe you may at any time make a pretty little difh, either 
with brown fauce or white ; or butter and muftard, and a fpoom- 
fill of white wine; or they are ready to put in made-diflhes* 

To (lew cucumbers. 

Pare twelve cucumbers, and flice them as thick as a crown* 
piece, and put them to drain, and then lay them in a coarfe cloth 
till they are dry, flour them and fry them brown in butter; pour 
out the fat, then put to them fome gravy, a little claret, feme 
pepper, cloves, and mace, and let them ftew a little, then roil 
a bit of butter in flour, and tofs them up i feafon with fait: you 
may add a very little mufliroom pickle. 

T0 ragoo cucumbers. 

TAKE two cucumbers, two onions, flice them, and fry them 
in a little butter ; then drain them in a fleve, put them into a 
fauce-pan, add fix fpoonfulfe of gravy, two of white wine, a 
blade of mace: let them flew fiv£ or fix minutes; then take a 
piece of butter as big as a walnut rolled in flour, ffaake them 
together, .and when it is thick, difh them up, 

A fricafey of kidney-beansa 

TA.KE a quart of the feed, when dry, foak them all night 
in river water, then boi! them on a flow fire till quite tender 5 
take a quarter of a peck of onions, flice them thin, fry them its 
butter till brown ; then take them out of the butter, and put 
them in a quart of ftrong draw'd gravy. Boil them till you may 
snafli them fine, th®n put in your beans, and give them a boil 
or two. Seafon with pepper, fait and nutmeg. 

To- drefs Windfor-beans. 

TAKE the feed, boil them till they are tender; then blanch 
them, and fry them in clarified butter. Melt butter, with a 
drop of vinegar, and pour over them. Stew them with fait* 
pepper, and nutmeg. 

Or you may eat them with butter, facie, fugar, and a little 
powder of cinnamon. 

To make jumb alls. 

TAKE a pound of fine flour and a pound of fine powder-fu- 
gar, make them into a light pafte, with whites of eggs beat fine : 
then add half a pint of cream, half a pound of firejh butter' 

melted. 
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melted, and a pound of blanched almonds well beat. Knead 
them all together thoroughly, with a little rofe-water, and cut 
out your jumfaalls in what figures you fancy ; and either bake 
them in a gentle oven, or fry them in frefh butter, and they make 
a pretty fide or corner difh. You may melt a little butter with a 
fpoonful of fack, and throw fine fugar all over the difh. If you 
make them in pretty figures, they make a fine little difh. 

*fo make a ragoo of onions. 

TAKE a pint of little young onions, peel them, and take four 
large ones, peel them and cut them very (mall; put a quarter of 
a pound of good butter into a (lew-pan, when it is melted and 
done making a noife, throw in your onions, and fry them till 
they begin to look a little brown : then (hake in a little flour, 
and (hake them round till- they are thick; throw in a little fait, 
a little beaten pepper, a quarter of a pint of good gravy, and a 
tea-fpoonful of muftard. Stir all together, and when it is well 
tailed and of a good thicknefs pour it into your difh, and gar¬ 
ni (h it with fried crumbs of bread and rafpings. They make a 
pretty-little difh, and are very good. You may (lew rafpings 
in the room of flour, if you pleafe. 

A ragoo of oyfters. 

OPEN twenty large oyfters, take them out of their liquor, 
fave the liquor, and dip the oyfters in a batter made thus : take 
two eggs, beat them well, a little lemon-peel grated, a little 
nutmeg grated, a blade of mace pounded fine, a little parfley 
chopped fine ; beat all together with a little flour, have ready 
fome butter or dripping in a (lew-pan ; when it boils, dip in your 
oyfters, one by one, into the batter, and fry them of a fine brown ; 
then with an egg-dice take them out, and lay them in a difh before 
the fire. Pour the fat out of the pan, and (hake a little flour 
over the bottom of the pan, then rub a little piece of butter, as 
big as a final! walnut, all over with your knife, whilft it is over 
the fire ; then pour in three fpoonfuls of the oyfter liquor drain¬ 
ed, one fpoonful of white wine, and a quarter of a pint of 
gravy; grate a little nutmeg, dir all together, throw in the oyf¬ 
ters, give the pan a tofs round, and when the fauce is of a good 
thicknefs, pour all into the difh, and garnifii with rafpings. 

A ragoo of afparagus. 

SCRAPE a hundred of grafs very clean, and throw it into 
cold water. When you have fcraped all, cut as far as is good and 
green, about an inch long, and take two heads of endive clean 

wafhed 
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wafhed and picked, cut it very (mall, a young lettuce clean 
wafhed and cut (mall, a large onion peeled and cut fmall -T put 
a quarter of a pound of butter into a flew-pan, when it is melt- 
ed throw in the above things : tofs them about, and fry thega 
ten minutes; then feafon them with a little pepper and fait, 
{hake in a little flour, tofs them about, then pour in half a 
pint of gravy. Let them few till the fauce is very thick and 
good j then pour all into your difh. Save a few of tile little 
tops of the grafs to garnifh the difh. 

A ragoo of livers. 
i TAKE as many livers as you would have for your difh. A 
turkey’s liver and fix fowls livers will make a pretty difh-. Pick 
the galls from them, and throw them into cold water; take the 
fix livers, put them in a fauce-pan-with a quarter of a pint of gra¬ 
vy, a fpoonful of mufhroorns, either pickled or frefh, afpoonful 
of catchup, a little bit of butter as big as a nutmeg rolled in 
flour ; feafon them with pepper and fait to your palate. Let 
them few foftly ten minutes : in the mean while broil the tur¬ 
key’s liver nicely, lay it in the middle, and the ftewed livers 
round. Pour the fauce all over, and garnifh with lemon. 

To ragoo cauliflowers. 
LAY a large cauliflower in water, then pick it to pieces, as 

if for pickling : take a quarter ofa pound of butter, with a fpoon¬ 
ful of water, and melt it in a ftew-pan, then throw in your cau¬ 
liflowers, and (hake them about often till they are quite tender ; 
then fhake in a little flour, and tofs the pan about. Seafon them 
with a little pepper and fait, pour in half a pint of good gravy, 
let them few till the fauce is thick, and pour it all into a little 
difh. Save a few little bits of cauliflower, when ftewed in the 
butter, to garnifh with. 

Stewed pedfe and let luce. 

TAKE a quart of green peas, two nice lettuces clean walked 
and picked, cut them fmall acrofs, put all into a fauce-pan, with 
a quarter of a pound of butter, pepper and fait to your palate ; 
cover them clofe, and let them ffew foftly, fhaking the pan of¬ 
ten. Let them few ten minutes, then (hake in a little flour, 
tofs them round, and pour in half a pint of good gravy ; put in a 
little bundle of fvveet-herbs and an onion, with three cloves, and 
a blade of mace ftuck in it. Cover it clofe, and let/them few a 
quarter of an hour ; then take out the onion and fweet-herbs* 
and turn it all into a difh. If you find the fauce not thick 

1 enough, (hake in a little more flour, and let it li miner, then, take 
it up. Cod* 
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Cod founds broiled with gravy, 

SCALD them in hot water, and rub them with fait well % 
blanch them, that is, take off the black dirty (kin, then fet them 
on in cold water, and let them fimtner till they begin to be ten¬ 
der ; take them out and flour them, and broil them on the grid¬ 
iron. In the mean time take a little good gravy, a little muftard, 
alittle bitofbutter rolled in flour, give it a boil, feafon it with 
pepper and fait. Lay the founds in your difli, and pour your 
fauce over them. 

A forced cabbage. 
TAKE a fine white-heart cabbage, about as big as a quarter 

of a peck, lay it in water two or three hours, then half boil it, 
fet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outfide 
leaves, fill it with force-meat made thus : take a pound of veal, 
half a pound of bacon, fat and lean together, cut them fmall, 
and beat them fine in a mortar, with four eggs boiled hard. Sea- 
fon with pepper and fait, a little beaten mace, a very little lemon- 
peel cut fine, fome parfley chopped fine, a very little thyme, and 
two anchovies: when they are beat fine, take the crumb of a (tale 
roll, fome muffin ooms, if you have them either pickled or frefh* 
and the heart of the cabbage you cut out chopped fine. Mix all 
together with the yolk of an egg, then fill the hollow part of the 
cabbage, and tie it with a packthread ; then lay fome flices of 
bacon to the bottom of a (lew-pan or fauce-pan, and on that a 
pound of coarfe lean beef, cut thin ; put in the cabbage, cover 
it clofe, and let it (lew over a flow fire till the bacon begins to 
flick to the pan, (hake in a little flour, then pour in a quart of 
broth, an onion (tuck with cloves, two blades of mace, fome 
whole pepper, a little bundle of fweet-herbs ; cover it clofe, and 
let it flew very foftly an hour and a half, put in a glafs of red 
wine, give it a boil, then take it up, lay it in the difh, and 
ftrain the gravy and pour over : untie it fir ft. This is a fine 
fxde-difh, and the next day makes a fine hath, with a veal-fteak 
nicely broiled and laid on it. 

Stewed red cabbage. 

TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acrofs, and cut it into little pieces. Put it 
into a (lew-pan, with a pound of faufages, a pint of gravy, a 
little bit of ham or lean bacon; cover it clofe, and let it few 
Saif an hour; then take the pan off the fire, and (kirn off the 
fat, (hake in a little flour, and fet it on again. Let it flew two 

or 
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far three minutes, then lay the faufages in your difli, and pour 
the reft all over. You may, before you take it up, put in half 
a fpoonful of vinegar. 

Savoys forced and flowed. 

TAKE two favoys, fill one with force meat, and the other 
without. Stew them with gravy; feafon them with pepper ttnd 
fait, and when they are near enough take a piece of butter, as 
big as a large walnut, rolled in Hour, and put in. Let them ftew 
till they are enough, and the fauce thick ; then lay them in your 
difh, and pour the fauce over them. Thefe things are heft done 
on a ftove. 

■ 2"o force cucumbers. 

TAKE three large cucumbers, fcoop out the pith, fill them 
with fried oyfters, feafoned with pepper and fait; put on the 
piece again you cutoff, few it with a coarfe thread, and fry them 
in the butter the oyfters are fried in : then pour out the "butter* 
and fhake in a little flour, pour in half a pint of gravy, fhake it 
round and put in the cucumbers. Seafon it with a little pepper 
and fait; let them ftew foftly till they are tender, then lay them 
in a platey and pour the gravy over them : or you may force 
them with any fort of force-meat you fancy, and fry them in 
hog’s lard, and then ftew them in gravy and red wine. 

Fried faufages, 

TAKE half a pound of faufages, and fix apples; {lice four 
about as thick as a crown, cut the other two in quarters, fry 
them with the faufages of a fine light brown, lay the faufages in 
the middle of the difh, and the apples round. Garnifh with the 
quartered apples. 

Stewed cabbage and faufages fried is a good difh ; then heat 
cold peas-pudding in the pan, lay it in the difli and the faufages 
round, heap the pudding in the middle, and lay the faufages all 
round thick up, edge-ways, and one in the middle at length. 

Qollops and eggs. 

CUT either bacon, pickled beef, or hung mutton into thin 
llices ; broil them nicely, lay them in a difli before the fire, 
have ready a ftew-pan of water boiling, break as many eggs 
as you have collops, break them one by one in a cup, and 
pour them into the. ftew-pan. When the whites of the eggs 

I begin 
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begin t6 harden, and all look of a clear white, take them* up off# 
by one in an egg-flice, and lay them on the collops. 

To drefs cold fowl or pigeon. 

CUT them in four quarters, beat up an egg or two, according 
to what you drefs, grate a little nutmeg in, a little fait, fome 
parfley chopped, a few crumbs of bread, beat them well toge¬ 
ther, dip them in this batter, and have ready fome dripping hot 
in a ftew-pan, in which fry them of a fine light brown: have 
ready a little good gravy, thickened with a little flour, mixed 
with a fpoonful of catchup $ lay the fry in the difh, and pour 
the fauce over. Garnifh with lemon, and a few mulhroonis* 
if you have any. A cold rabbit eats well done thus. 

To mince veal. 

CUT your veal as fine as poffible, but don*t chop it; grate 3 
little nutmeg over it, fhred a little lemon -peel very fine, throw 
a very little fait on it, drudge a little flour over it. To a large 
plate of veal, take four or five fpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as an egg, 
ftir it well together > when it is all thorough hot, it is enough. 
Have ready a very thin piece of bread toafied brown, cut it in¬ 
to three-corner fippets, lay it round the plate, and pour in the 
veah Juft before you pour it in, fqueeze in half a lemon, or 
half a fpoonful of vinegar. Garnifh with lemon. You may put 
gravy in the room of water, if you love it ftrong, but it is better 
without 

To fry cold veah 

CUT it in pieces about as thick as half a crown, and as long 
as you pleafe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few fweet-herbs, and fhred lemon-peel 
in it $ grate a little nutmeg over them, and fry them in frefh 
butter. The butter muft be hot, juft enough to fry them in: in 
the mean time, make a little gravy of the bone of the veal 5 when 
the meat is fried take it out with a fork, and lay it in a difli be¬ 
fore the fire, then fhake a little flour into the pan, and ftir it 
round; then put in a little gravy, fqueeze in a little lemon, and 
pour it over the veal. Garnifh with lemon. 

T0 iofs up cold veal white. 

CUT the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little fait, a little piece of 
butter rolled in flour ; to half a pint of milk, the yolks of two 

eggs 
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tgg's well beat, a fpoonful of mufhroom-pickle, ftir all together 
till it is thick ; then pour it into your difh, and garnifh with 
lemon. 

Cold fowl fkinned, and dpne this way, eats well; or the beft 
end of a cold breaft of veal; firft fry it, drain it from the fat* 
then pour this fauce to it. 

To hafh cold mutton. 
CUT your mutton with a very (harp knife in Very little bits* 

as thin as poflible; then boil the bones with an onion, a little 
fweet-herbs, a blade of mace, a very little whole pepper, a little 
fait, a piece of cruft toafted very crifp: let it boil til! there is juft 
enough for fauce, ftrain it, and put it into a fauce-pan, with a 
piece of butter rolled in flour; put in the meat, when it is very 
hot it is enough. Have ready fome thin bread toafted brown, cut 
three corner-ways, lay them round the difh, and pour in the 
hafh. As to walnut-pickle, and all forts of pickles, you muft 
put in according to your fancy. Garnifh with pickles. Some love 
a fmall onion peeled, and cut very fmall, and done in the hafh. 

To hajh mutton like venifon. 

CUT it very thin as above; boil the bones as above; ftrain 
the liquor, when there is juft enough for the hafh, to a quarter 
of a pint of gravy put a large fpoonful of red wine, an onion 
peeled and chopped fine, a very little lemon-peel fhred fine, a 
piece of butter as big as a fmall walnut rolled in flour; put it in¬ 
to a fauce-pan with the meat, fhake it all together, and when it 
Is thoroughly hot, pour it into your difh. Hafh beef the fame way© 

To make collops of cold beef. 

IF you have any cold infide of a furloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very fmall, 
boil as much water as you think will do for fauce, feafon it with 
a little pepper and fait, and a bundle of fweet-herbs. Let the 
water boil, then put in the meat, with a good piece of butter 
rolled in flour, fhake it round, and ftir it. When the fauce is 
thick and the meat done, take out the fweet-herbs, and pour it 
into your difh. They do better than frefh meat. 

To make a florendine of veal 
TAKE two kidneys of a loin of veal, fat and all, and mince 

it very fine, then chop a few herbs and put to it, and add a few 
currants : feafon it with cloves, mace, nutmeg, and a little fait, 
four or five yolks of eggs chopped fine, and fome crumbs of 
%read^ a pippin or two shopped, fome candied lemon-peel cut 

I z fmall* 
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finally a little fack, and orange flour-water. Lay a fheet of 
puff-pafte at the bottom of your difh, and put in the ingredients, 
and cover it with another fheet of puff-^fte. Bake it in a-flack 
even, ferape fugar on the top, and ferve it up hot. 

To make falamongundy. 

TAKE two or three Roman or cabbage lettuces, and when 
you have w.afhed them clean, fwing them pretty dry in a clothe 
then beginning at the open end, cut them crofs- ways, as fine as 
a good big thread, and lay the lettuces fo cut, about an inch thick, 
all oyer the 'bottom of a difh. When you have thus garnifhed 
your difh, take two cold roafted pullets or chickens* and cut the 
ftcfti off the breads and wings into faces, about three inches 
long, a quarter of an inch broad, and as thin as a Chilling: lay 
them upon the lettuce round the end to the middle of the difh, 
and the other towards the brim ; then having boned and cut fix 
anchovies, each into eight pieces, lay them all between each flice 
of|the fowls, then cut the lean meat off the legs into dice, and cut 
a lemon into fmall dice ; then mince the yolks of four eggs, three 
or four anchovies', and a little parfley, and make a round heap 
of thefe in your difh, piling it up in the form of a fugar-loaf, 
and garnifh it with onions as big as the yolks of eggs, boiled 
in a good deal of water very tender and white. Put the large ft 
of the onions in the middle on the top of the falamongundy, and 
lay the reft all round the brim of the difh, as thick as you can 
lay them ; then beat feme fallad oil up with vinegar, fait, and 
pepper, and pour over it all. Garnifh with grapes juft fcalded, 
or French beans blanched, or aftertion-flowers, and ferve it up 
for a firft courfe. 

Another way. 

MINCE two chickens, either boiled or roafted, very fine, or 
Veal, if you pleafe ; al.fo mince the yolks of hard eggs very fmall, 
and mince the whites very fmall by themfelves ; fhred the pulp 
of two or three lemons very fmall, then lay in your difh. a layer 
of mince-meat, and a layer of yolks of eggs, a layer of whites, 
a layer of anchovies, a layer of your fin ed lemon-pulp, a layer of 
pickles, a layer of for re I* a layer of fpinach, and fha.lots fhred. 
fmall. When you have filled a difh with,the ingredients, fet an 
orange of lemon on the top; then garnifh with h or fe-rad difh 
icraped, barberries, and fliced lemon. Beat up fome oil, with 
the juice of lemon, fait, and muftard, thick, and ferve it up 
or a fecond courfe, ficle-difh, or middle-diih, for fupper. 

A third 
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A third falamongundj. 

MINCE veal or fowl very final!, a pickled herring boned and 
picked fmall, cucumber minced fmall, apples minced fmall, an 
onion peeled and minced fmall, feme pickled red cabbage chop¬ 
ped fmall, cold pork minced fmall, or cold duck or pigeons 
minced fmall, boiled parfley chopped fine, celery cot fmall, the 
yplks of hard eggs chopped fmall, and the whites chopped fmall, 
and either lay ail the ingredients by themfelves fepafate on fau*- 
cers, or in heaps in a dluf. Difh them out with what pickles 
you have, and fliced lemon nicely cut; and if you can get after- 
lion-flowers, lay them round it. This is a fine middle dilh for 
flipper ; but you may always make falamongundy of fuch things 
as you have, according to your fancy. The other forts you have 
in the chapter pf fails. 

To make little pafties. 

TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yoljes of two hard eggs, leafbned with a 
little fait, and half a fmall nutmeg. Mix them well together., 
then roll it well in a puff-pafte cruft, make three of it, and fry 
{hem nicely in hog’s lard qr butter. 

They make a pretty lit tie difh for change. You may put in 
feme carrots, and a little fugar and fpice, with the juice of an 
orange, and fom.eumes apples, fir ft boiled and fweetened, with a 
little juice of lemon, or any fruit you pleafe. 

Petit pafties for garni firing dijh.es. 

MAKE a fhort cruft, roll it thick, make them about as big 
as the bowl of a fpoon, and about an inch deep : take a pCce 
of veal, enough to fill the patty, as much bacon and beef-filet, 
fhred them all very fine, feafon them with pepper and fait, and 
a little iweet-herbs ; put them into a little ftew-pan, keep turning 
them about with a few mufti rooms chopped fmall, for eight or 
ten minutes; then fill your petty patties, and cover them with 
feme cruft. Colour them with’ the'yolk of an egg, and bake- 
them. Sometimes fill them with oyfters for fifh, or the melts of 
the fi(h pounded, and feafoned with pepper and fait; fill them 
with lobfters, or what you fancy. They make a fine garnifbing, 
$nd give a difh a fine look: if for a calf’s head, the brains Tea- 
fpned is moll proper, and forne with oyfliers. 

■ - I 3 Q$ 
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Ox palates baked. 

WHEN you fait a tongue, cut off the root, and take forao 
ox palates, wafli them clean, cut them into fix or feven pieces, 
put them into an earthen pot, juft cover them with water, put 
in a blade or two of mace, twelve whole pepper-corns, three or 
four cloves, a little bundle of fweet-herbs, a fmall onion, half a 
fpoonfuj of rafpings ; cover it clofe with brown paper, and let it 
be well baked. When it comes out of the oven, feafon it with 
fait to your palate. 

CHAP. V, 

To drefs Fish. 
AS to boiled fifh of all forts, you have full directions in the 

Lent chapter. But here we can fry fifh much better, becaufe 
we have beef-dripping, or hog’s lard. 

Obferve always in the frying of any fort of fifh ; firft, that 
you dry your fifli very well in a clean cloth, then flour it. Let 
your ftew-pan you fry them in be very nice and clean, and put 
in as much beef-dripping, or hog’s lard, as will almoft cover 
your fifh ; and be fure it boils before you put in your fifh. Let it 
fry quick, and let it be of a fine light brown, but not too dark a 
colour. Have your fifh-flice ready, and if there is occafion turn 
it : when it is enough, take it up, and lay a coarfe cloth on a 
difh, on which lay your fifh, to drain all the greafe from it; if 
you fry parlley, do it quick, and take great care to whip it out 
of the pan as foon as it is crifp, or it will lofe its fine colour^ 
Take great care that your dripping be very nice and clean. You 
have directions in the eleventh chapter, how to make it fit for 
ufe, and have it always in readinefs. 

Some love fifh in batter; then you muft beat an egg fine, and 
dip your fifh in juft as you are going to put it in the pan ; or as 
good a batter as any, is a little ale and flour beat up, juft as you* 
are ready for it, and dip the fifh, to fry it. 

Fijktfauce with lobfier. 

FOR falmon or turbot, broiled cod or haddock, &c. nothing 
is better than fine butter melted thick ; and take a lobfter, 
brifife the body of the lobfter in the butter, and cut the flefh 

into 
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Sato little pieces; ftew it all together, and give it a boil. If you 
would have your fauce very rich, let one half be rich beef-gra¬ 
vy, and the other half melted butter with the lobfter ; but the 
gravy, I think, takes away the fweetnefs of the butter and 
lobfter, and the fine flavour of the fifh. 

T0 make fir imp-fauce. 

TAKE a pint of beef-gravy, and half a pint of fhrimps, 
thicken it with a good piece of butter rolled in Sour. Let the 
gravy be well feafoned, and let it boil. 

To make oyfter-fauce* 

TAKE half a pint of large oyfters, liquor and all'; put them 
into a fauce-pan, with two or three blades of mace, and twelve 
whole pepper-corns ; let them fimrner over a flow fire, till the 
oyfters are fine and plump, then carefully with a fork take out 
the oyfters from the liquor and fpice, and let the liquor boil 
five or fix minutes ; then ftrain the liquor, wafh out the 
fauce-pan clean, and put the oyfters and liquor in the fauce-pan 
again, with half a pint of gravy, and half a pound of butter 
juft rolled in a little flour. You may put in two fpoonfuls of 
white wine, keep it ftirring till the fauce boils, and all the 
butter is melted. 

To make anchovy-fauce. 

TAKE a pint of gravy, put in an anchovy, take a quarter 
of a pound of butter rolled in a little flour, and ftir all together 
till it boils. You may add a little juice of a lemon, catchupr 
red wine, and walnut-liquor, juft as you pleafe. 

Plain butter melted thick, with a fpoonful of walnut-pickle, 
or catchup, is good fauce, or anchovy : in fhort you may put as 
many things as you fancy into fauce; all other fauce for fifh you 
have in the Lent chapter* 

T0 drefs a brace of carp« 

FIRST knock the carp on the head, fave all the blood you 
can, fcale it, and then gut it; wafh the carp in a pint of red 
wine, and the rows; have fome water boiling, with a handful 
of fait, a little horfe-raddifli, and a bundle of fweet-herbs; put 
In your carp, and boil it foftly. When it is boiled, drain it well 
over the hot water; in the mean time ftrain the wine through a 
fieve, put it and the blood into a fauce-pan with a pint of good 

l 4 gravy. 
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gravy, a little mace, twelve corns of black and twelve of white 
pepper, fix cloves, an anchovy, an onion, and a little bundle of 
fvveet-herbs. Let them fimmer very foftlya quarter of an hour, 
then ftrain it, put it into the fauce-pan again, and add to two 
fpoonfuls of catchup and a quarter of a pound of butter rolled in 
a little flour, half a fpoonful of mufhroom-pickle, if you have 
it; if not, the fame quantity of lemon-juice : ftir it all together, 
and let it boil. Boil one half of the rows ; the other half beat 
up with an egg, half a nutmeg grated, a little lemon-peel cut 
fine, and a little fait. Beat all well together, and have ready 
fome nice beef dripping boiling in a {lew-pan, into which drop 
your row, and fry them in little cakes, about as big as a crown- 
piece, of a fine light brown, and feme fippets cut three-cor¬ 
ner-ways, and fried crifp; a few oyfters, if you have them, 
dipped in a little batter and fried brown, and a good handful of 
parfley fried green. 

Lay the fifh in the difh, the boiled rows on each fide, the fip¬ 
pets {landing round the carp; pour the fauce boiling hot over 
the.fijfh ; lay the fried rows and oyfters, with parfley and feraped 
horfe-raddifti and lemon between, all round the difh, the reft 
of the cakes and oyfters lay in the difh, and fend it to table hot. 
If you would have the fauce white, put in white-wine, and 
good ftrong veal-gravy, wit h the above'ingredients. Drafted as 
in the Lent chapter, is full as good, if your beer is not bitter. 

As to drafting a pike, arid all other fifti, you have it in the 
Lent chapter; only this, when you drefs them with a pudding, 
you may add a little beef-fuet cut very fine, and good gravy in 
the fauce. This is a better way than {tewing them in the gravy. 

CHAP. VI. 

Of Soups and Broths. 

To make ftrong broth for ftoups or gravy* 

TAKE a leg of beef, chop it to pieces, fet it on the ftrelii 
four gallons of water, feum it clean, feafon it with black and 
white pepper, a few cloves, and a bundle of fweet-herbs. Let 
it boil till two parts is wafted, then feafon it with fait ; let it 
lioil a little while, then ftrain it off, and keep it for ufe. 
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When you want very ftrong gravy, take a fiice of bacon, 
lay it in a ftew-pan ; take a pound of beef, cut it thin, lay it 
on the bacon, Dice a good piece of carrot in, an onion fliced, 
a good cruft of bread, a few fweet-herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy; cover it, and fet it 
on a flow fire five or fix minutes, and pour in a quart of the 
above beef-gravy; cover it clofe, and let it boil foftly till half 
is wafted. This will be a rich, high brown fauce for fifti or 
fpwl, or ragoo. 

Gravy for while fauce. 

TAKE a pound of any part of the veal, cut it into final} 
pieces, boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corns. Boil it til} 
it is as rich as you would have it. 

Gravy for turkey, fowl^ or r-agao. 

TAKE a pound of lean beef, cut and hack it well, then flour 
ft well, put a piece of butter as big as a hen’s egg in a ftew- 
pan 3 when it is melted, put in your beef, fry it on all fides a 
Jittle brown, then pour in three pints of boiling water, and a 
bundle of fweet-herbs, two or three blades of mace, three or 
four cloves, twelve whole pepper-corns, a little bit of carrot, 
a little piece of cruft of bread coafted brown ; cover it clofe, 
and let it boil till there is about a pint or Id's 3 then feafon it 
with fait, and drain it off. 

Gravy for a fowl, when yen have no meat nor gravy 
ready. 

TAKE the neck, liver, and gizzard, boil them in half a pint 
of water, with a little piece of bread toafted brown, a little pep¬ 
per and fait, and a little hit of thyme. Let them boil till there 
js about a quarter of a pint, then pour in half a glafs of reft 
wine, boil it and ftrain it, then bruife the liver well in, and 
drain it again 3 thicken it with a little piece of butter rolled 
in flour, and it will be very good. 

An ox’s kidney makes good gravy, cut all to pieces, and 
boijed with fpice, &c. as in the foregoing receipts. 

You have a receipt in the beginning of the book, in the pre¬ 
face for gravies. 
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To make mutton or veal gravy. 

CUT and hack your veal well, fet it on the fire with water* 
fweet-herbs, mace, and pepper. Let it boil till it is as good 
you would have it, then ftrain it off. Your fine cooks always* 
if they can, chop a partridge or two, and put into gravies. 

To make a fir ongfijh-gravy. 

TAKE two or three eels, or any fifti you have, fkin or fcale 
them, and gut them and wa(h them from grit, cut them into 
little pieces, put them into a fauce-pan, cover them with water, 
a little cruft of bread toafted brown, a blade or two of mace^ 
and fome whole pepper, a few fweet-herbs, and a very little bit 
of lemon-peel. Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy; if a pint, 
as big as a walnut. Melt it in the fauce-pan, then (hake in a 
little flour, and tofs it about till it is brown, and then ftrain in 
the gravy to it. Let it boil a few minutes, and it will be good, 

To make plum-porridge for Chrifimas. 

TAKE a leg and ftiin of beef, put them into eight gallons of 
water, and boil them till they are very tender, and when th$ 
broth is ftrong ftrain it out; wipe the pot and put in the broth 
again ; then nice fix penny loaves thin, cutoff the top and bot^ 
tom, put fome of the liquor to it, cover it up and let it ftand a 
quarter of an hour, boil it and ftrain it, and then put it into your 
pot. Let it boil a quarter of an hour, then put in five pounds of 
currants clean wafhed and picked ; let them boil a little, and 
put in five pounds of raifins of the fun, ftoned, and two pounds 
of prunes, and let them boil till they fwell; then put in three 
quarters of an ounce of mace, half an ounce of cloves, two nut¬ 
megs, all of them beat fine, and mix it with a little liquor cold, 
and put them in a very little while, and take off the pot; then 
piit in three pounds of fugar, a little fait, a quart of fack, a 
quart of claret, and the juice of two or three lemons. You may 
chicken with fago inftead of bread, if you pleafe; pour them 
into earthen pans, and keep them for ufe. You muft boil two 
pounds of prunes in a quart of water till they are tender, and 
ftrain them into the pot, when it is boiling. 

Tq 4 
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<po makeJlrong broth to keep for ufe, 

TAKE part of a leg of beef and the fcraig end of a neck of 
mutton, break the bones in pieces, and put to it as much water 
as will cover it, and a little fait; and when it boils, fkim it 
clean, and put into it a whole onion ftuck with cloves, a bunch 
of Tweet-herbs, feme pepper, and a nutmeg quartered. Let thefe 
boil till the meat is boiled in pieces, and the ftrength boiled out 
of it; then put to it three or four anchovies, a#d when they are 
diffolved, {train it out, and keep it for ufe, 

A craw-fijlo foup. 

TAKE a gallon of water, and fet it a-boiling ; put in it a 
bunch of fweej:-herb$, three or four blades of mace, an onion 
ftuck with cloves, pepper, and fait; then have about two hun¬ 
dred craw-fifh, fave about twenty, then pick the reft from the 
{hells, fave the tails whole; the body and {hells beat in a mortar, 
with a pint of peafe green or dry, firft boiled tender in fair wa¬ 
ter, put your boiling water to it, and ftrain it boiling hot through 
a cloth till you have all thegoodnefs out of it: fet it over a flow 
fire or ftew-hole, have ready a French roll cut very thin, and let 
it be very dry, put it to your foup, let it flew till half is wafted, 
then put a piece of butter as big as an egg into a fauce pan, let 
it fimmer till it is done making a noife, {hake in two tea-fpoon- 
fuls of flour, ftirring it about, and an onion ; put in the taijs of 
the fifli, give them a {hake round, put to them a pint of good 
gravy, let it boil four or five minutes foftly, take out the onion, 
and put to it a pint of the foup, ftir it well together, and pour it 
all together, and let it fimmer very foftly a quarter of an hour ; 
fry a French roll very nice and browm, and the twenty craw- 
fifli, pour your foup into the difli, and lay the roll in the mid¬ 
dle, and the craw fifli round the difli. 

Fine cooks boil a brace of carp and tench, and may be a lob- 
fter or two, and many more rich things, to make a craw-fifti 
foup; hut the abpve is full as good, and wants no addition. 

A good gravy-foup, 

TAKE a pound of beef, a pound of veal, and a pound of 
mutton cut and hacked all to pieces, put it into two gallons ol 
water, with an old cock beat to pieces, a piece of carrot, the 
upper cruft of a penny loaf toafted very crifp, a little bundle of 
fweet-herbs, an onipn, a tea-fpoonful of black pepper and one 
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of white pepper, four or five blades of mace, and four cloves I 

cover it, and let it flew over a flow fire till half is wafted, then 

ftrain it off', and put it into a clean fauce-pan, with two or three 

large fpoonfuls of rafpings clean fifted, half an ounce of truffles 

and morels, three or four heads of celery waffled very clean and 

cut fmall, an ox’s palate, firft boiled tender and cut into pieces^ 

a few cocksrcombs, a few of the little hearts of young favoys ; 

cover it clofe, and let it fitnmer very foftly over a flow fire two 

hours ; then have ready a French roll fried and a few force-meat 

balls fried, put them in your difh and pour in your foup. Yoii 

may boil a leg of veal, and a leg of beef, and as many fine things 

as-you pleafe 3 but I believe you will find this rich and high 

enough. 

You may leg.ve out the cocks,-combs,, and palates, truffles, &c. 

if yon don’t like them ; it wall be good foup without tfiem ; and 

if you would have your foup vefy clear, don’t put in the rafpings. 

Obferve, if it be a china difh not to pour your foup in boiling 

hot off the fire, but fet it do wn half a minute, and put a ladle¬ 

ful in firft to warm the difh, then put it in ; tor if it be a froft, 

the bottom of your difh will fly out. Vermicelli is good in it, 

an ounce put in juft before you take it up; let it boil four or 

five minutes. 

You may make this foup of beef, or veal alone, juft as you 

fancy. A leg of beef will do either without veal, mutton, or 

fowl.. 

A green 'pas foup. 

TAKE a fmall knuckle of veal, about three or four pounds, 

chop it all to pieces, fet it on the fire in fix quarts of water, a 

little piece of Jean bacon, about half an ounce fteeped in vinegar 

an hour, four or five blades of mace, three or four cloves,.twelve 

pepper-corns of black pepper, twelve of white, a little bundle of 

fweet-herbs and pariley., a little piece of upper cruft toafled crifp,; 

cover it clofe, and let it boil foftly over a flow fire till half is 

wafted ; then ftrain it off, and put to it a pint of green peas and 

a lettuce cut fmall, four heads of celery cut very fmall, and 

waffled clean ; cover it clofe, and let it ftew very foftly over a 

flow fire two hours; in the mean time boil a pint of old peas in 
a pint of water very tender, and ftrain them well through a coarfe 

hair fieve, and all the pulp, then pour it into the foup, and let 

it boil together. Seafon with fait to your palate, but not too 

much. Fry a French roll crifp, put it into your difh5 and pour- 

your foup in. Be fore there be full two quarts* 
Mmtoij 
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Mutton-gravy will do, if you have no veal, or a fhin of beef 

chopped to pieces. A few afparagus-tops are very good in it. 

A white peas foup* 

TAKE about three pounds of thick Hank of beef, or any 

lean part of the leg chopped to pieces ; fet it on the fire in three 

gallons of water, about half a pound of bacon, a fmall bundle 

of fweet-herbs, a good deal of dried mint, and thirty or forty 
corns of pepper ; take a bunch of celery, wafh it very clean, 

put in the green tops, and a quart of fpiit peas, cover it elefe, 

and let it boil till two parts is wafted ; then ftrain it off, and 

put it into a clean fauce-pan, five or fix heads of celery cut 

fmall and wafhed clean, cover it clofe and let "it boil till there is 

about three quarts ; then cut feme fat and lean bacon in dice, 

feme bread in dice, and fry them juft crifp ; throw them into 

your difh, feafon your foup with fait, and pour it into your 

difh, rub a little dried mint oyer it, and fend it to table. You 

may add force-meat balls fried, cocks-epmbs boiled in it, and 

an ox’s palate ftewed tender and cut fmall. Stewed Ipinach 

well drained, and laid round the difh is very pretty. 

Another way to make it. 

WHEN you boil a- leg of,pork, or a good piece of beef, favs 

the liquor. When it is cold take off the fat; the next day boil 

a leg of mutton, fave the liquor, and when it is cold take off the 

fat, fet It on the fire, with two quarts of peafe. Let them boil 

till they are tender, then put in the pork or beef liquor, with the 

ingredients as above, and let it boil till it is as thick as you would 

have it, allowing for the boiling again ; then ftrain it off, and 

add the ingredients as above. You may make your foup of veal 

or mutton gravy if you pleafe, that is according to your fancy. 

A chefnut foup. 

TAKE half a hundred of chefnuts, pick them, put them m 

an earthen pan, and fet them in the oven half an hour, orroaft 

them gently over a flow tire, but take care they don’t burn ; 

then peel them, and fet them to flew in a quart of good beef, 

veal, or mutton broth, till they are quite tender. In the mean 

time, take a piece or flice of ham, or bacon, a pound of veal, 

a pigeon beat to pieces, a bundle of fweet-herbs, an onion, a lit¬ 

tle pepper and mace, and a piece of carrot; lay the bacon at the 

bottom of a ftew-pan, and lay the meat and ingredients at top.. 

Set it pve£ a flow fire till it begins to flick to the pan, then put 

in 
IK 
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in a cruft of bread, and pour in two quarts of broth. Let it ball 
foftly till one third is wafted ; then ftrain it off, and add to it 
the chefnuts. Seafon it with fait, and let it boil till it is well 
tafted, ftew two pigeons in it, and a fried French roll crifp ; lay 
the roll in the middle of the difh, and the pigeons on each fide ; 
pour in the foup, and fend it away hot, 

A French cook will beat a pheafant, and a brace of par tridges 
to pieces, and put to it. Garnifti your difh witli hot chefnuts. 

To make mutton broth. 

TAKE a neck of mutton about fix pounds, cut it in two, boi^ 
the fcraig in a gallon of water, fkim it well, then put in a lit¬ 
tle bundle of fweet-herbs, an onion, and a good cruft of bread. 
Let it boil an hour, then put in the other part of the mutton, a 
turnip or two, fome dried marigolds, a few chives chopped fine, 
a little parfley chopped fmall ; then put thefe in about a quarter 
of an hour before your broth is enough. Seafon it with fait; or 
you may put in a quarter of a pound of barley or rice at firft. 
Some love it thickened with oatmeal, and fome with bread $ and 
fome love it feafoned with mace, inftead of fweet- herbs and 
onion. All this is fancy and different palates. If you boil 
turnips for fauce, don’t boil all in the pot, it makes the broth 
too ftrong of them, but boil them in a fauce-pan* 

Beef broth. 

TAKE a leg of beef, crack the bone in two or three parts, 
wafh it clean, put it into a pot with a gallon of water, fkim it 
well, then put in two or three blades of mace, a little bundle 
of parfley, and a good cruft of bread. Let it boil till the 
beef is quite tender, and the finews. Toad fome bread and 
cut it in dice, and lay it in your difh; lay in the meat, and 
pour the foup in. 

To make Scotch barley broth. 

TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a cruft of bread, till 
it is half boiled away ; then ftrain it off, and put it into the pot 
again with half a pound of barley, four or five heads of celery 
wafhed clean and cut fmall, a large onion, a bundle of fweet- 
herbs, a little parfley chopped fmall, and a few marigolds. Let 
this boil an hour. Take a cock or large fowl, clean picked and 
wafhed, and put into the pot; boil it till the broth is quite good, 
then feafon with fait, and fend it to table, with the fowl in the 

middle. 
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twiddle. This broth is very good without the fowl. Take out 
the onion and fweet-herbs, before you fend it to table. 

Some make this broth with a fheep’s head inftead of a leg of 
beef, and it is very good ; but you muft chop the head all to 
pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth ; then put the barley in with the meat, 
firft (kirn it well, boil it an hour very foftly, then put in the 
above ingredients, with turnips and carrots clean fcraped and 
pared, and cut in little pieces. Boil all together foftly, till the 
broth is very good ; then feafon it with fait, and fend it to table, 
with the beef in the middle, turnips and carrots round, and pour 
the broth over all. 

To make hodge-podge. 

TAKE a piece of beef, fat and lean together about a pound, 
a pound of veal, a pound of feraig of mutton, cut all into little 
pieces, fet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of fweet-herbs, three or four 
heads of celery wafhed clean and cut fmall, a little mace, two 
©r three cloves, fome whole pepper, tied all in a muflin rag, and 
put to the meat three turnips pared and cut in two, a large car¬ 
rot fcraped clean and cut in fix pieces, a little lettuce cut fmall, 
put all in the pot and cover it clofe. Let it flew very foftly over 
a flow fire five or fix hours; take out the fpice, fweet-herbs, and 
onion, and pour all into a foup-difh, and fend it to table; firft 
feafon it with fait. Half a pint of green-peas, when it is the 
feafon for them, is very good. If you let this boil faft, it will 
wide too much ; therefore you cannot do it too flow, if it does 
but fimmer. All other ftews you have in the foregoing chapter^ 
and foups in the chapter of Lent. 

To make pocket-foup. 

TAKE a leg of veal, ftrip off all the (kin and fat, then take 
all the mufcular or flefliy parts clean from the bones. Boil this 
flefh in three or four gallons of water till it comes to a ftrong jelly, 
and that the meat is good for nothing. Be fure to keep the pot 
clofe covered, and not to do too faft ; take a little out in a fpoon 
now and then, and when you find it is a good rich jelly, ftrain it 
through a fieve into a clean earthen pan. When it is cold, take 
off all the (kin and fat from the top, then provide a large deep 
ftew-pan with water boiling over a ftove, then take fome deep 
china-cups, or well-glazed earthen-ware, and fill thefe cups with 
the jelly, which you muft take clear from the fettling at the 
bottom, and fet them in the ftew-pan of water. Take great 

care 
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care that none of the water gets into the cups; if it does, it will 

fpoil it. Keep the water boiling gently all the time till the jel¬ 

ly becomes as thick as glue, take them out, and let them ftand 

to cool, and then turn the glue out into fome new coarfe flan- 

nel, which draws out all the moifture, turn them in fix or eight 

hours on frefh flannel, and fo do till they are quite dry. Keep 

it in a dry warm place, and in a little time it will he like a dry 

hard piece of glue, which you may carry in your pocket without 

getting any harm. The beft way is to put it into little tin-boxes* 

When you ufe it, boil about a pint of water, and pour it on a 

■piece of glue about as big as a final! walnut, ftirring it all the 

time till it is melted. Seafon with fait to your palate ; and if 

you chufe any herbs or fpice, boil them in the water firfl, and 

then pour the water over the glue. 

To make portable foup. 

Take two legs of beef, about fifty pounds weight, take off 

all the (kin and fat as well as you can, then take all the meat 

and finews clean from the bones, which meat put into a large pot, 

and put to it eight or nine gallons of foft water ; firft make it 

boil, then put in twelve anchovies, an ounce of mace, a quarter 

of an ounce of cloves, an ounce of whole pepper black and 

white together, fix large onions peeled and cut in two, a little 

bundle cf thyme, fweet-marjoram, and winter-favoury, the dry 

hard cruft of a two-penny loaf, ftir it all together and cover; it 

clofe, lay a weight on the cover to keep itclofe down, and let. it 

boil foftly for eight or nine hours, then uncover it, and fiir it to¬ 

gether ; cover it clofe again, and let it boil till it is a very rich 

good jelly, which you will know by taking a little out now and 

then, and letting it cool. When you think it is a thick jelly, take 

it off, ftrain it through a coarfe hair bag, and prefs it hard ; then 

flrain it through a hair fieve into a large earthen pan; when it is 

quite coid, take off the fkum and fat, and take the fine jelly 

clear from the fettlings at bottom, and then put the jelly into a 

large deep well tinned flew-pan. Set it over a (love with a flow 

fire, keep ftirring it often, and take great care it neither flicks to 

the pan or burns. When you find the jelly very ftiff and thick, 

as it will Be in lumps about the pan, take it out, and put it 

into large deep china-cups, or well-glazed earthen-ware. Fill 

the pan two-thirds full of water, and when the water boils, 

fet in your cups. Be fare no water gets into the cups, and keep 

the water boiling foftly all the time till you find the jelly is like 

a ftiff glue j take out the cups, and when they are cool, turn 
' - ©ut 
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©tit the glue Into a courfe new flannel. Let it lay eight or nine 
hours, keeping it in a dry warm place, and turn it on frefh flan¬ 
nel till it is quite dry, and the glue will be quite hard ; put it 
into clean new ftone pots, keep it dole covered from dull and 
dirt, in a dry place, and where no damp can come to it. 

When you ufe it, pour boiling water on it, and ftir it all the 
time till it is melted. Seafon it with fait to your palate. A piece 
as big as a large walnut will make a pint of water very rich ; but 
as to that you are to make it as good as you pleafe ; if for foup. 
Fry a French roll and lay it in the middle of the diffl, and when 
the glue is diflblved in the water, give it a boil and pour it into 
a diffl. If you chufe it for change, you may boil either rice or 
barley, vermicelli, celery cut fmall, or truffles or morels ; but 
let them be very tenderly boiled in the water before you ftir in 
the glue, and then give it a boil all together. You may, when 
you would have it very fine, add forcemeat balls, cocks-combs* 
or a palate boiled very tender, and cut into little bits; but it will 
be very rich and good without any of thefe ingredients. 

. If for gravy, pour the boiling water on to what quantity you: 
think proper y and when it is diflblved, add what ingredients you 
pleafe, as in other fauces. This is only in the room of a rick 
good gravy. You may make your fence either weak or ftrong* 
by adding more or lefs. 

Rules to %e olferved in making foups or IrbUb's* 

FIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and land, and that they be 
well tinned, for fear of giving the broths and foups any brally 
tafte. If you have time to flew as foftly as you can, it will 
both have a finer flavour, and the meat will be tenderer. But then 
obferve, when you make foups or broths for prefent ufe, if it is 
to be done foftly, don't put much more water than you intend 
to have foup or broth ; and if you have the convenience of an 
earthen pan or pipkin, fet it on wood embers till it boils, 
then fkira it, and put in your fe-afoning 5 cover itclofe, and fet 
it on embers, fo that it may do very Foftly for dome time, and 
both the meat and broths will be delicious. You rauft obferve 
in all broths and foups that one thing does not tafte more than 
another; but that the tafte be equal, and it has a fine agree¬ 
able relifh, according to what you defign it for y and you muff; 
be fure, that all the greens and herbs you put in be cleaned, 
waffled, and picked* 

K CHAP. 
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CHAP. VIL 

Of Puddings, 

An oat-pudding to bake* 

OF oats decorticated take two pounds, and of new milk 
enough to drown it, eight ounces of raifins of the fun {toned* 
an equal quantity of currants neatly picked, a pound of fweet 
fuet finely fhred, fix new laid eggs well beat: feafon with nut¬ 
meg, and beaten ginger and fait ; mix it all well together * it 
will make a better pudding than rice. 

*fo make a calf $ foot pudding* 

TAKE of calves feet one pound minced very fine, the fat and 
the brown to be taken out, a pound and a half of fuet, pick 
off all the fkin and {fired it fmall, fix eggs, but half the whites* 
beat them well, the crumb of a halfpenny roll grated, a pound 
of currants clean picked and wafhed, and rubbed in a cloth £ 
milk, as much as will moiften it with the eggs, a handful of 
Hour, a little fait, nutmeg, and fugar, to feafon it to your tafte. 
Boil it nine hours with your meat; when it is done, lay it in 
your difh, and pour melted butter over it. It is very good with 
white wine and fugar in the butter. 

STfl make a pith pudding* 

TAKE a quantity of the pith of an ox, and let it lie all 
night in water to foak out the blood ; the next morning ftrip 
it out of the (kin, and beat it with the back of a fpoon in orange- 
water till it is as fine as pap ; then take three pints of thick 
cream, and boil in it two or three blades of mace, a nutmeg 
quartered, a flick of cinnamon ; then take half a pound of the 
beft Jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream j 
and when they are all beaten, ftrain the cream from them to the 
pith ; then take the yolks of ten eggs, the white of but two* 
beat them very well, and put them to the ingredients: take a 
fpoonful of grated bread, or Naples bifcuit, mingle all thefe to¬ 
gether, with half a pound of fine fugar, and the marrow of four 
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^arge bones, and a little fait; fill them in a finall ox or hog’s 
guts, or bake it in a difb, with a puff-pafte under it and round 
the edges. 

To make a marrow pudding. 

TAKE a quart of cream, and three Naples bifciiits, a nut® 
meg grated, the yolks of ten eggs, the whites of fiye well beat, 
and fugar to your tafte; mix all well together, and put a little bit 
of butter in the bottom of your faucepan, then put in your fluff, 
fet it over the fire, and flir it till it is pretty thick, then pour it 
into your pan, with a quarter of a pound of currants that have 
been plumped in hot water, flir it together, and let it fiand all 
night. The next day. make fome fine pafle, and lay at the bottom 
of your difh and round the edges; when the oven is ready, pour 
in your fluff, and lay long pieces of marrow on the top. Half 
an hour will bake it. You may ufe the fluff when cold* 

A boiled fuel pudding. 

TAKE a quart of milk, a pound of fuet fhred finally four 
eggs, two fpoonfuls of beaten ginger, or one of beaten pepper, 
a tea-fpoonful of fait; mix the eggs and flour with a pint of 
the milk very thick, and with the feafoning mix in the reft of 
the milk and the fuet. Let your batter be pretty thick, and boil 
it two hours. 

TAKE a pound of fuet cut in little pieces, not too fine, a 
pound of currants and a pound of raifins ftoned, eight eggs, half 
the whites, the crumb of a penny loaf grated fine, half a nutmeg 
grated, and a tea-fpoonful of beaten ginger, a little fait, a pound 
of flour, a pint of milk ; beat the eggs firft, then half the milk, 
beat them together, and by degrees ftir in the flour and bread to¬ 
gether, then the fuet, fpice, and fruit, and as much milk as will 
mix it well together very thick. Boil it five hours, 

A Torkjhire pudding. 

TAKE a quart of milk, four eggs, and a little fait, make it 
up into a thick batter with flour, like a pancake batter. You 
mufthave a good piece of meat at the fire, take a ftew-pan and 
put fome dripping in, fet it on the fire ; when it boils, pour in 
your pudding ; let it bake on the,fire till you think it is nigh 
enough, then turn a plate upfide down in the dripping-pan, that 

K 2 the 
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the dripping may not be blacked ; fet your ftew~pan On it uricfef 

your meat, and let the dripping drop on the pudding, and the 

heat of the fire come to it, to make it of a fine brown* When 

your meat is done and fent to table, drain all the fat from 

your pudding, and fet it on the fire again to dry a little ; then 

Aide it as dry as you can Into a difh, melt fome butter, and 

pour it into a cup, and fet it in the middle of the pudding. It 

is an excellent good pudding 5 the gravy of the meat eats well 

with it. 

A [leak pudding. 

M AKE a good cruft, with fuet Hired fine with flour, ard 

mix it up with cold water. Seafon it with a little fait, and mak& 

a pretty ftifF cruft, about two pounds of fuet to a quarter cf 

a peck of flour. Let your fteaks be either beef or mutton, well 

feafoned with pepper and fait, make it up as you do an apple™ 
pudding, tie it in a cloth, and put it into the water boiling* 

If it be a large pudding, it will take five hours ; if a fmall one^ 

three hours. This is the heft cruft for an apple-pudding. Pi¬ 

geons eat well this way* 

A vermicelli puddings with marrow\ 

FIRST make your vermicelli; take the yolks of -two eggg9\ 
and mix it up with juft as much flour as will make it to a ftiff 

pafte, roil it out as thin as a wafer, let it lie to dry till you can 

roll it up clofe without breaking, then with a {harp knife cut it 

very thin, beginning at the little end. Have ready fome water 

boiling, into which throw the vermicelli; let it boil a minute or 

two at mod ; then throw it into a fieve, have ready a pound 

of marrow, lay a layer of marrow and a layer of vermicelli, and 

fo on till all is laid in the difti. When it is a little cool, beat it 

up very well together, take ten eggs, beat them and mix them 

with the other, grate the crumb of a penny loaf, and mix with 

it a gill cf fade, brandy, or a little rofe-water, a teaTpoonful of 

fait, a fmall nutmeg grated, a little grated lemon-peel, two large 

blades of mace well dried and beat fine, half a pound of currants 

clean wafhed and picked, half a pound of raifins (toned, mix all 

well together, and fweeten to your palate ; lay a good thin cruft 

at the bottom and fides of the difti, pour in the ingredients, and 

bake it an hour and a half in an oven not too hot. You may 

either put marrow or beef-fuet ftired fine, or a pound of butter^ 

which you pleafe. When it conies out of the oven, ftrew fome 

ifine fugar over it, and fend it to table. You may leave out the 

fruity. 
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fruit, if you pleafe, and you may for change add half an ounce 
of citron, and half an ounce of candied orange-peel flared fine. 

Suet dumplings. 

TAKE a pint of milk, four eggs, a pound of fuet, and a 
pound of currants, two tea-fpoonfuls of fait, three of ginger 5 
firft take half the milk, and mix it like a thick batter, then put 
the eggs, and the fait and ginger, then the reft: of the milk by 
degrees, with the fuet and currants, and flour to make it like 
a light pafte. When the water boils, make them in rolls as big 
as a large turkey’s egg, with a little flour ; then fiat them, and 
throw them into boiling water. Move them foftly, that they 
don’t flick together, keep the water boiling all the time, and 
half an hour will boil them. 

An Oxford pudding. 

A quarter of a pound of bifcuit grated, a quarter of a pound of 
currants clean washed and picked, a quarter of a pound of fuet 
Hired fmaU, half a large fpoonful of powder-fugar, a very little 
fait, and fome grated nutmeg ; mix all well together, then take 
two yolks of eggs, and make it up in balls as big as a turkey’s 
egg. Fry them in frefh butter of a fine light brown; for Luce 
have melted butter and fugar, with a little facie or white wine. 
You muft mind to keep the pan (baking about, that they may be 
all of a fine light brown. 

All other puddings you have in the Lent chapter. 

Rules to be obferved in making puddings, 

IN boiled puddings, take great care the bag or cloth be very 
..dean, not foapy, but dipped in hot water, and well floured. 
If a bread pudding, tie it loofe ; if a batter pudding, tie it clofe, 
and be fure the water boils when you put the pudding in, and you 
fhould move the puddings in the pot now and then, for fear they 
ftick. When you make a batter pudding, firft mix the flour well 
with a little milk, then put in the ingredients by degrees, and ic 
will be fmooth and not have lumps ; but for a plain batter pud - 
ding, the beft way is to drain it through a coarfe hair-fie ve, that 
it rnay neither have lumps, nor the treadles of the eggs : and 
all other puddings, drain the eggs when they are beat. If vou 
boil them in wooden bowls, or china diihes, butter the infide 
before you put in your batter; and for all baked puddings, 
butter the pan or difh before the pudding is put in, 
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CHAP. VIIL 

Of Pies, 

ST0 make a very fine jweei lamb or veal pie. 

SEASON your lamb with fait, pepper, cloves, mace, ancj 
nutmeg, all beat fine, to your palate. Cut your lamb or veal 
into little pieces, make a good pufF-pafte cruft, lay it into your 
difh, then lay in your meat, ftrevv on it fome ftoned raifins and 
currants clean waftied, and fome fugar : then lay on it fome 
force-meat balls made fweet, and in the fummer fome artichoke- 
bottoms boiled, and fcalded grapes in the winter. Boil Spanift$ 
potatoes cut in pieces, candied citron, candied orange, and 
Jemon-peel, and three or four blades of mace ; put butter on 
the top, clofe up your pie, and bake it. Have ready againft it 
comes out of the oven, a caudle made thus : take a pint of white 
wine, and mix in the yolks of three eggs, ftir it well together 
over the fire, one way all the time, till it is thick : then take it 
off, ftir in fugar enough to fweeten it, and fqueezein the juice 
©f a lemon; pour it hot into your pie, and clofe it up again* 
Send it hot to table. 

To make a pretty fiweet lamb or veal pie. 

FIRST make a good cruft, butter the difh, and lay in your 
bottom and fide cruft; then cut your meat into fmall pieces 5 
feafon with a very little fait, fome mace and nutmeg beat fine, 
and (I rewed over ; then lay a layer of meat, and ftrew according 
to your fancy, fome currants clean waftied and picked, and a few 
raifins ftoned, all over the meat; lay another layer of meat, put 
a little butter at the top, and a little water, juft enough to bake 
it and no more. Have ready againft it comes out of the oven, 
a white wjne caudle made very i'weet, and fend it to table hot* 

A fiavoury veal pie. 

TAKE a breaft of veal, cut it into pieces, feafon it with 
pepper and fait, lay it all into your cruft, boil fix or eight 
eggs hard, take only the yolks, put them into the pie here and 
there, fill your dife almoft full of water, put on the lid, and 
bake it well* 
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T\o make a favoury lamb or veal fie. 

MAKE a good puff-pafte cruft, cut your meat into pieces, 
feafon it to your palate with pepper, fait, mace, cloves, and nut¬ 
meg finely beat; lay it into your cruft with a few lamb ftones 
and fweetbreads feafoned as your meat, alfo fome oyfters and 
force-meat balls, hard yolks of eggs, and the tops of afpara- 
gus two inches long, firft boiled green ; put butter all over the 
pie, put on the lid and fet it in a quick oven an hour and a 
half, and then have ready the liquor, made thus: take a pint 
of gravy, the oyfter liquor, a gill of red wine, and a little grated 
nutmeg : mix all together with the yolks of two or three eggs 
beat, and keep it ftirring one way all the time. When it boils, 
pour it into your pie ; put* on the lid again. Send it hot to 
table. You muft make liquor according to your pie. 

To make a calf s foot pie. 

FIRST fet four calves feet on in a fauce-pan in three quarts 
of water, with three or four blades of mace; let them boil foftly 
till there is about a pint and a half, then take out your feet, ftrain 
the liquor, and make a good cruft ; cover your difh, then pick 
off the flefh from the bones, lay half in the difli, ftrew half a 
pound of currants clean wafhed and picked over, and half a 
pound of raifins ftoned ; lay on the reft of the meat, then fkim 
the liquor, fweeten it to the palate, and put in half a pint of 
white wine; pour it into the difh, put on your lid, and bake it 
an hour and a half. 

To make an olive pie. 

MAKE your cruft ready, then take the thin collops of the 
beft end of a leg of veal, as many as you think will fill your 
pie; hack them with the back of a knife, and feafon them 
with fait, pepper, cloves, and mace : wafh over your collops 
with a bunch of feathers dipped in eggs, and have in readinefs 
a good handful of fweet-herbs fhred fmalh The herbs muft be 
thyme, parfley, and fpinach, the yolks of eight hard eggs 
minced, and a few oyfters parboiled and chopped, fome beef-fuet 
fhred very fine ; mix thefe together, and ftrew them over your 
collops, then fprinkle a little orange-flour water over them, 
roll the collops up very clofe, and lay them in your pie, ftrew- 
ing the feafoning over what is left, put butter on the top, and 
clofe your pie. When it comes out of the oven, have ready 
fome gravy hot, and pour into your pie, one anchovy diffolved 
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*n the gravy; pour it in boiling hot. You may put in arti¬ 
choke-bottoms and chefnuts, if you pleafe. You may leave 
out the orange-flower water, if you don’t like it* 

To feafon an egg pie, 

BOIL twelve eggs hard, and {bred them with one pound of 
beef-fuet, or marrow fhred fine. Seafon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
wafhed and picked, two or three fpoonfuls of cream, and a little 
jack arid rofe water mixed all together, and fill the pie. When 
it is baked, ftir in half a pound of freih butter, and the juice of 
a lemon* 

To make a mutton pie* 

TAKE a loin of mutton, take off the (kin and fat of the in® 
fide, cut it into fteaks, feafon it well with pepper and fait to 
your palate. Lay it into your cruft, fill it, pour in as much 
water as will almoft fill the difh; then put on the cruft, and* 
bake it well* 

A beef Jleak pie, 

TAKE fine rump freaks, beat them with a rolling-pin, then 
feafon them with pepper and fait, according to your palate* 
Make a good cruft', lay in your fteaks, fill your difh, then pour 
In as much water as will half fill the difho Put on the crafty 
&nd bake it well* 

A ham pie. 

TAKE feme cold boiled ham, and ilice it about half an inch 
thick, make a good cruft, and thick, over the difh, and lay 
a layer of ham, fhake a little pepper over it, then take a large 
young fowl clean picked, gutted, wafhed, and finged ; put a 
little pepper and fait in the belly, and rub a very little fait on 
the outfide ; lay the fowl on the ham, boil fome eggs hard, put 
in the yolks, and cover all with ham, then ftiake lbme pepper 
en the ham, and put on the top-cruft. Bake it well, have ready 
when it comes out of the oven fome very rich beef gravy, enough 
to fill the pie ; lay on the cruft again, and fend it to table hot* 
A freih ham will not be fo tender; fo that I always boil my ham 
one day and bring it to table, and the next day make a pie of 
it. It does better than an unboiled ham. If you put two large 
fowls in, they will make a fine pie; but that is according to your 
j■ • - •• •• i com* 
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company, more or lefs* The larger the pie, the finer the meat 

eats. The cruft mu ft be the fame you make for a venifon pafty. 

You fhould pour a little ftrong gravy into the pie when yoa 

make it, juft to bake the meat, and then fill it up when it 

comes out of the oven. Boil forne truffles and morels and put 

into the pie, which is a great addition, and forne frefti mufti-- 

rooms, or dried ones. 

To make a pigeon pie. 

MAKE a puff-pafte cruft, cover your difii, let your pigeons 

be very nicely picked and cleaned, feafon them with pepper and 

fait, and put a good piece of fine frefti butter, with pepper and 

fait, in their bellies ; lay them in your pan, the necks, giz¬ 

zards, livers, pinions, and hearts, lay between, with the yolk 

of a hard egg and beef fteak in the middle ; put as much wa¬ 

ter as will alrnoft fill the difii, lay on the top-cruft, and bake 

it well, This is the beft way to make a pigeon pie; but the 

French fill the pigeons with a very high force-meat, and lay 

force-meat balls round the infide, with afparagus-tops, arti¬ 

choke-bottoms, muftirooms, truffles and morels, and feafon 

foigh ; but that is according to different palates. 

To make a giblet pie. 

TAKE two pair of giblets nicely cleaned, put all but the 

livers into a fauce-pan, with two quarts of water, twenty corns 

of whole pepper, three blades of mace, a bundle of fweet-herbs, 

and a large onion ; cover them dofe, and let them ftew very 

foftly till they are quite tender, then haye a good cruft ready, 

cover your difh, lay a fine rump fteak at the bottom, feafoned 

with pepper and fait; then lay in your giblets with the livers, 

and ftrain the liquor they were ftewed in, Seafon it with fait, 

and pour into your pie; put on the lid, and bake it an hour 

and a half. 

To make a duck pie. 

MAKE a puff-pafte cruft, take two ducks, fcald them and 

make them very clean, cut off the feet, the pinions, the neck, 

and head, all clean picked and fcalded, with the gizzards, li¬ 

vers and hearts ; pick out all the fat of the infide, lay a cruft 

all over the diih, feafon the ducks with pepper and fait, infide 

and out, lay them in your difii, and the giblets at each end 
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feafoned ; put in as much water as will almoft fill the pie, laf 
on the cruft, and bake it, but not too much. 

#0 make a chicken pie. 

MAKE a puff-pafte cruft, take two chickens, cut them t& 
pieces, feafon them with pepper and fait, a little beaten mace, 
lay a force-meat made thus round the fide of the difti: take half 
a pound of veal, half a pound of fuet, beat them quite fine in a 
marble mortar, with as many crumbs of bread j feafon it with a 
very little pepper and fait, an anchovy with the liquor, cut the 
anchovy to pieces, a little lemon-peel cut very fine and Aired 
fmall, a very little thyme, mix all together with the yolk of an 
egg, make fome into round balls, about twelve, the reft lay 
round the difti. Lay in one chicken over the bottom of the 
difti, take two fweet-breads, cut them into five or fix pieces, lay 
them all over, feafon them with pepper and fait, ftrew over 
them half an ounce of truffles and morels, two or three artichoke- 
bottoms cut to pieces, a few cocks-combs, if you have them, a 
palate boiled tender and cut to pieces ; then lay on the other part 
of the chicken, put half a pint of water in, and cover the pie; 
bake it well, and when it comes out of the oven, fill it with 
good gravy, lay on the cruft, and fend it to table. 

To make a Chejhire pork pie. 

TAKE a loin of pork, (kin it, cut it into fteaks, feafon it 
with fait, nutmeg, and pepper; make a good cruft, lay a layer 
of pork, then a large layer of pippins pared and cored, a little 
fugar, enough to fweeten the pie, then another layer of pork; 
put in half a pint of white wine, lay fome butter on the top, 
and clofe your pie. If your pie be large, it will take a pint of 
white wine. 

T0 make a Devonfhire fquabpiel 

MAKE a good cruft, cover the difti all over, put at the bot¬ 
tom a layer of fiiced pippins, ftrew over them fome fugar, then 
a layer of mutton fteaks cut from the loin, well feafoned with 
pepper and fait, then another layer of pippins; peel fome onions 
and flice them thin, lay a layer all over the apples, then a layer 
of mutton, then pippins and onions, pour in a pint ofwater; fo 
dole your pie and bake it. 

fo 
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To make an ox cheek pie. 

FIRST bake your ox cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready the 
next day ; make a fine puff-pafte cruft, and let your fide and top 
cruft be thick; let your difti be deep to hold a good deal of gra¬ 
vy, cover your difti with cruft, then cut off all the fiefti, ker¬ 
nels and fat of the head, with the palate cut in pieces, cut the 
meat into little pieces as you do for a hafh, lay in the meat, 
take an ounce of truffles and morels and throw them over the 
meat, the yolks of fix eggs boiled hard, a gill of pickled mufh- 
rooms, or frefh ones is better, if you have them ; put in a good 
many force-meatballs, a few artichoke-bottoms and afparagus- 
tops, if you have any. Seafon your pie with pepper and fait to 
your palate, and fill the pie with the gravy it was baked in. If 
the head be rightly feafoned when it comes out of the oven, it 
will want very little more; put on the lid, and bake It* When, 
the cruft is done, your pie will be enough. 

To make a Shropjhire pie. 

FIRST make a good pufF-pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces ; fea- 
fon both with pepper and fait to your liking, then cover your 
difh with cruft, and lay in your rabbits. Mix the pork with 
them, take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little fweet-herbs, 
and fome oyfters, if you have them. Seafon with pepper, fait, 
and nutmeg; mix it up with the yolk of an egg, and make it 
into bails. Lay them here and there in your pie, fome artichoke- 
bottoms cut in dice, and cocks-combs, if you have them ; 
grate a fmall nutmeg over the meat, then pour in half a pint of 
red wine, and half a pint of water. Clofe your pie, and bake 
it an hour and half in a quick oven, but not too fierce an 
,©ven. 

To make a Torijhire Chriftmas pie. 

FIRST make a good Handing cruft, let the wall and bottom 
be very thick ; bone a turkey, a goofe, a fowl, a partridge, and 
a pigeon. Seafon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of cloves, 
and half an ounce of black pepper, all beat fine together, two 
large fpoonfuls of fait, and then mix them together. Open the 

fowls 
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fowls all down the back, and bone them ; firft the pigeon, then 
the partridge, cover them ; then the fowl, then the goofe, and 
then the turkey, which mu ft be large; feafon them all well firft, 
and lay them in the cruft, fo as it will look only like a whole 
turkey ; then have a hare ready cafed, and wiped with a clean 
cloth. Cut it to pieces ; that is, joint it; feafon it, and lay it as 
clofe as you can on one fide ; on the other fide woodcocks, moor 
game, and what fort of wild fowl you can get. Seafon them 
well, and lay them clofe ; put at leaft four pounds of butter into 
fehe pie, then lay on your lid, which muft be a very thick one,, 
and let it be well baked. It muft have a very hot oven, and 
will take at leaft four hours. 

This cruft will take a buftiel of flour* In this chapter you 
will fee how to make it. Thefe pies are often fent to London 
In a box as prefen ts j therefore the walls muft be well built. 

To make a goofe pie. 
HALF a peck of flour will make the walls of a goofe piey 

made as in the receipts for cruft. Raife your cruft juft big enough 
to hold a large goofe ; firft have a pickled dried tongue boiled 
tender enough to peel, cut off the root, bone a goofe and a 
large fowl; take half a quarter of ap ounce of mace beat fine, 
a large tea-fpoonful of beaten pepper, three tea-fpoonfuls of fait ; 
mix all together, feafon your fowl and goofe with it, then lay 
the fowl in the goofe, and the tongue in the fowl, and the goofe 
in the fame form as if whole. Put half a pound of butter on 
the top, and lay on the lid. This pie is delicious, either hoc 
or cold, and will keep i great while. A flice of this pie cut 
down acrofs makes a pretty little fide-difh for fupper® 

jTo make a venifon pajly. 
TAKE a neck and breaft of venifon, bone if, feafon it with 

pepper and fait according to your palate. Cut the breaft in 
two or three pieces ; but do not cut the fat of the neck if you can 
help it. Lay in the breaft and neck-end firft, and the beft end 
of the neck on the top, that the fat may be whole ; make a 
good rich puff-pafte cruft, let it be very thick on the fides, a 
good bottom cruft, and thick a-top; cover the difti, then lay 
in your venifon, put in half a pound of butter, about a quarter 
of a pint of water, clofe your pafty, and let it be baked two 
hours in a very quick oven. In the mean time fet on the bones 
of the venifon in two quarts of w7ater, with two or three blades 
of mace, an onion, a little piece of cruft baked crifp and brown, 
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a little whole pepper; cover it clofe, and let it boil foftly over a 
flow fire till above half is wafted, then ftrain it off. When the 
pafty comes out of the oven, lift up the lid, and pour iii the 
gravy. 

When your venifon is not fat enough, take the fat of a loin 
of mutton, fteeped in a little rape vinegar and red wine twenty- 
four hours, then lay it on the top of the venifon, and clofe your 
pafty. It is a wrong notion of fame people to think venifon 
cannot be baked enough, and will firft bake it in a falfic cruft, 
and then bake it in the pafty; by this time the fine flavour of 
the venifon is gone. No, if you want it to be very tender, 
wafli it in warm milk and water, dry it in clean cloths till it 
is very dry, then rub it all over with vinegar, and hang it in the 
air. Keep it as long as you think proper, it will keep thus a 
fortnight good ; but be fure there be no moiftnefs about it *s if 
there is, you muft dry it well and throw ginger over it, and it 
will keep a long time. When you ufe it, juft dip it in lukewarm, 
water, and dry it. Bake it in a quick oven ; if it is a large pafty,, 
it will take three hours $ then your venifon will be tender, and 
have all the fine flavour* The (boulder makes a pretty pafty,. 
boned and made as above with the mutton fat. 

A loin of mutton makes a fine pafty : take a large fat loin of 
mutton, let it bang four or five days, then bone it, leaving the 
meat as whole as you can: lay the meat twenty-four hours in 
half a pint of red wine and half a pint of rape vinegar; then take 
it out of the pickle, and order it as you do a pafty, and boil the 
bones in the fame manner, to fill the pafty, when it comes out 
©f the oven. 

To make a ealfs bead pie, 
CLEANSE your head very well, and boil it till it is tender; 

then carefully take off the flefh as whole as you can, take out 
the eyes and (lice the tongue; make a good puff-pafte cruft, 
cover the difti, lay on your meat, throw over it the tongue, lay 
the eyes cut in two, at each corner. Seafon it with a very lit¬ 
tle pepper and fait, pour in half a pint of the liquor it was boiled 
in, lay a thin top-cruft on, and bake it an hour in a quick 
oven. In the mean time boil the bones of the head in two 
quarts of liquor, with two or three blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun¬ 
dle of fweet-herbs. Let it boil till there is about a pint, then, 
ftrain it off, and add two fpoonfuJs of catchup, three of red 
Wine, a piece of butter as big as a walnut rolled in flour, half 
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an ounce of truffles and morels. Seafon with fak to your pafatej 
lioil and have half the brains boiled with fome fage ; beat 
them, and twelve leaves of fage chopped fine ; ftir all together* 
and give it a boil ; take the other part of the brains, and beat 
them with fome of the fage chopped fine, a little lemon-peel 
minced fine, and half a fmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes of a fine light brown ; boil fi& 
eggs hard, take only the yolks ; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the fauce all over. Send it to table hot without the lid. This 
is a fine diill; you may put in it as many fine things as you 
pleafe* but it wants no more addition. 

To make a tort. 
FIRST make a fine puff-pafte, cover your dife with the cruf?> 

make a good force-meat thus : take a pound of veal, and a pound 
of beef-fuet, cut them fmall, and beat them fine in a mortar* 
Seafon it with a fmall nutmeg grated, a little lemon-peel fered 
fine, a few fweet-herbs, not too much, a little pepper and fait, 
juft enough to feafon it, the crumb of a penny loaf rubbed fine ; 
mix it up with the yolk of an egg, make one third into balls, 
and the reft lay round the fides of the dife. Get two fine large 
veal fweet-breads, cut each into four pieces; two pair of lamb- 
ftones, each cut in two, twelve cocks-combs, half an ounce of 
truffles and morels, four artichoke-bottoms cut each into four 
pieces, a few afparagus-tops, fome frefe mufhrooms, and fome 
pickled ; put all together in your dife. 

Lay firft your fweet-breads, then the artichoke-bottoms, then 
the cocks-combs, then the truffles and morels, then theafpara-* 
gus, then the mufhrooms, and then the force-meat balls. Sea** 
fon the fweet-breads with pepper and fait; fill your pie with 
water, and put on the cruft. Bake it two hours. 

As to fruit and fife pies, you have them in the chapter for 
Lent. 

To make mince -pics the heft way. 

TAKE three pounds of fuet (bred very fine, and chopped as 
fmall as poilible, two pounds of raifins Honed, and chopped as 
fine as poilible, two pounds of currants nicely picked, wafeed, 
rubbed, and dried at the fire, half a hundred of fine pippins, 
pared, cored, and chopped fmall, half a pound of fine fugar 
pounded fine, a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs; all beat fine; put al! to¬ 

gether 
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gether Into a great pan, and mix it well together with half a pint 
Of brandy, and half a pint of fack ; put it down clofe in a ftone- 
Pot, and it will keep good four months. When you make your 
Pies, take a little difh, fomething bigger than a (oup-plate, lay 
a very thin cruft all over it, lay a thin layer of meat, and then a 
thin layer of citron cut very thin, then a layer of mince-meat, 
and a thin layer of orange-peel cut thin, over that a little meat, 
fqueeze half the juice of a fine Seville'orange or lemon, and 
pour in three fpoonfuls of red wine ; lay on your cruft, and bake 
it nicely, Thefepies eat finely cold. If you make them in lit¬ 
tle patties, mix your meat and fweet-meats accordingly. If you 
chufe meat in your pies, parboil a neat’s tongue, peel it, and 
chop the meat as fine as poffible, and mix with the reft -s or two 
pounds of the infide of a furloin of beef boiled. 

Tort de mcy. 

MAKE puff-pafte, and lay round your difh, then a layer of 
bifcuit, and a layer of butter and marrow, and then a layer of 
all forts of fweetmeats, or as many as you have, and fo do till 
your difh is full; then boil a quart of cream, and thicken it 
with four eggs, and afpoonful of orange-flower-water. Sweeten 
it with fugar to your palate, and pour over the reft. Half an 
hour will bake it. 

To make orange or lemon tart si 

TAKE fix large lemons, and rub them very well with fait, 
and put them in water for two days, with a handful of fait in it % 
then change them into frefh water every day, (without fait) for 
a fortnight, then boil them for two or three hours till they are 
tender, then cut them into half quarters, and then cut them 
three-corner-ways, as thin as you can : take fix pippins pared, 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break ; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken, and a pound of 
fugar. Boil thefe together a quarter of an hour, then put it In 
a gallipot, and fqueeze an orange in it: If it be a lemon tart, 
fqueeze a lemon ; two fpoonfuls is enough for a tart. Your 
patty pans muft be fmall and (hallow. Put fine pufF-pafte, and 
very thin ; a little while will bake it. Juft as your tarts are 
going into the oven, with a feather, or brufh, do them over 
with melted butter, and then lift double-refined fugar over 
them 5 and this is a pretty iceing on them. 

a 
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To make different forts of tarts. 

If you bake in tin-patties, butter them, and you mu ft put a 
little cruft all over, becaufe of the taking them out; if in china^ 
or glafs, no cruft but the top one. Lay fine fugar at the bottom*; 
then your plums, cherries, or any other fort of fruit, and fugar 
at top; then put on your lid* and bake them in a flack oven.* 
Mince pies* mufLbe baked in tin-patties, becaule taking them 
out, and puff-pafte is heft for them. All fweet tarts the beateii 
cruft is beft; but as you fancy. You have the receipt for the 
cruft in this chapter. Apple, pear, apricot, &c, make thus ; 
apples and pears, pare them, cut them into quarters, and core 
them ; cut the quarters acrofs again, fet them on in a fauce-paii 
with juft as much water as will barely cover them, let them 
fimmsr on a flaw fire juft till the fruit is tender; put a good 
piece of lemon-peel in the water with the fruit, then have your 
patties ready. Lay fine fugar at bottom, then your fruit, and a 
little fugar at top; that you muft put in at your diferetion. 
Pour over each tart a tea-fpoonful of lemon juice, and three 
tea-fpoonfuls of the liquor they were boiled in ; put on your 
lid, and bake them in a flack oven. Apricots do the fame 
way only do not ufe lemon. 

As to preferved tarts, only lay in your preferved fruit, and put 
a very thin cruft at top, and let them be baked as little as poffible; 
but if you would make them very nice, have a large patty, the 
fize you would have your tart. Make your fugar cruft, roll it as 
thick as a halfpenny; then butter your patties, and cover it* 
Shape; your upper cruft on a hollow thing on purpofe, the fizeof 
your patty, and mark it with a marking-iron for that purpofe, 
in what fhape you pleafe, -to be hollow and open to fee the fruit 
through i then bake your cruft in a very flack oven, not to dif- 
colour it, but to have it crifp. When the cruft is cold, very 
carefully take it out, and fill it with what fruit you pleafe, lay 
on the lid, and it is done ; therefore if the tart is noteat, your 
iweetmeat is not the worfe, and it looks genteel. 

' Pafte for tarts. 
ONE pound of flour, three quarters of a pound of butter; 

mix up together, and beat well with a rolling-pin. 

Another pafts for tarts. 
HALF a pound of butter, half a pound of flour, and half a 

pound of fugar; mix it well together, and beat it with a rolling- 
pin well, then roll it out thin* 
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Puff-pafte. 
TAKE a quarter of a peck of flour, rub fine fialf a pound 

of butter, a little fait, make it up into a light pafte with cold 
water, juft ftiff enough to work it well up ; then roll it out, and 
flick pieces of butter all over, and ftrevy a little flour ; roll it up 
and roll it out again ; and fo do nine or ten times, till you have 
rolled in a pound and a half of butter. This ,cruft is moftly 
ufed for all forts of pies. 

A good cry ft for great pies. 
TO a peck of flour add the yolks of three eggs; then boil 

fome water, and put in half a pound of fried fuet, and a pound 
and half of butter. Skim ©ff the butter and fuet, and as much 
©f the .liquor as will make it alight good cruft: work it up 
well, and roll it out. 

A ftanding cruft for great pies. 
TAKE a peck of flour, and fix pounds of butter, boiled in a 

gallon of water; fkim it off into the flour, and as little of the 
liquor as you can ; work it well up into a pafte, then pull it 
into pieces till it is cold, then make it up in what form you 
will have it. This i$ fit for the walls of a goofe pie. 

A cold cruft. 
TO three pounds of flour rub in a pound and a half of bu£« 

ter, break in two eggs, and make it up with cold water. 

A dripping cruft. 
TAKE a pound and half of beef-dripping, boil it in water, 

ftrain it, then let it ftand to be cold, and take off the hard fat: 
fcrape it, boil it fo four or five times ; then work it well up into 
three pounds of flour, as fine as you can, and make it up into 
pa»fte with cold water. It makes a very fine cruft. 

A cruft for cuftards. 
TAKE half a pound of flour, fix ounces of butter, the yolks 

of two eggs, three fpoonfuls of cream ; mix them together, and 
let them ftand a quarter of an hour, then Work, it up and down, 
and roll it very thin. 

L Pajlt 
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Pufte for crackling cruft. 

BLANCH four handfuls, of .'almonds, and throw them Into 
water, then dry them in a cloth, and pound them in a mortar 
very fine, with a little orange-flour water, and the white of an 
egg* When they are well pounded, pafs them through acoarfe 

■fo&ir-fieve, to dear them from all the lumps or clods;■ then fpread 
it ora a di&i till it is very pliable ; let it ftand for a while, then 
roll out a piece for the' under-cruft, and dry it In the oven on 
the pie-pan, while other paftry-works are making | as knots, 
cyphers, &c. for garni filing your pies. 

C H A -P. IV. 

For Lent, or a faft dinner $ a number of good diflies* 
which you may make ufe of for a table at any 
other time* 

A peafe fiup. 

BOIL-a quart of fplit peas in a gallon of water ; when they 
are quite, foft, 'put in half a red herring, or two anchovies, a 
good deal of whole pepper, black and white, two or three blades 
of mace, four or live cloves, a bundle of fweet-herbs, a large 
onion, and the green tops of a bunch of celery, a good bundle 
of dried mint; 'cover them- clofe, and let them boil fofdy till 
there is about two quarts ; then (train it oft7, and have ready the 
white part of the celery wafhed clean, and cut fmall, and (tewed 
tender in a .quart of water, forme fpinach picked and vvafhed 
clean, put to the celery; let them flew till the water is quite 
wafted, and put It to your (blip. 

Take a french roll, take out the crumb, fry the cruft brown 
In a little frefii butter, take feme fpinach, flew it/m a little but¬ 
ter, after it is boiled; and fill the roll ; take the crumb, cut it in 
pieces, beat it in a mortar with a raw egg, a little fpinach, and a 
little forrel, a little beaten mace, and a little nutmeg, and an 
anchovy ; then mix it up with your band, and roll them into 
balls with a little flour, and cut fome bread into dice, and fry 
them crifp ; pour your foup into your'd.ifh, put in the balls and 
bread, and the roll in the middle. Garnifh your difh with fpi- 
mich 5 If it warns fait, you niuft feafon it to your palate, rub in 
feme dried mint. 

S 
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A green peafe foup. 

TAKE a quart of old green peafe, and boil them till they are 
quite tender as pap, in a quart of water ; then ftrain them 
through a fieve, and boil a quart of young peafe in that water* 
In the mean time put the old peafe into a fieve, pour half a 
pound of melted butter over them, and ftrain them through the 
fieve with the back of a fpoon, till you have got all the pulp* 
When the young peafe are boiled enough, add the pulp and 
butter to the young peafe and liquor ; ftirthem together till they 
arefmooth, and feafon with pepper and fait. You may fry a 
French roll, and let it fwim in the difti. If you like it, boil a 
bundle of mint in the peafe. 

Another green peafe foup• 

TAKE a quart of green peafe, boil them in a gallon of waters 
with a bundle of mint, and a few.fweet-herbs, mace, cloves, and 
whole pepper, till they are tender ; then ftrain them, liquor 
and all, through a coarfe fieve, till the pulp is ftrained. Put 
this liquor into a faucepan, put to it four heads of celery clean 
wafhed and cut final!, a handful of fpinach clean wafhed and 
cut fmall, a lettuce cut fmall, a fine leak cut fmall, a quart of 
green peafe, a little fait: cover them, and let them boil very 
ioftly till there is about two quarts, and that the celery is ten¬ 
der. Then fend it to table. 

If you like it, you. may add a piece of burnt butter to it* 
about a quarter of an hour before the foup is enough. 

Soup meagre. 

TAKE half a pound of butter, put it into a deep flew-pan, 
fhake it about, and let it ftand till it has done making a noife ; 
then have ready fix middling onions peeled and cut fmall, throw 
them in, and fhake them about. Take a bunch of celery 
clean wafhed and picked, cut it in pieces half as long as your 
finger, a large handful of fpinach clean walked and picked, a 
good lettuce clean wafhed, if you have it,.and cut fmall, a little 
bundle of parfley chopped fine ^ fhake all this well together iu 
the pan for a quarter of an hour, then fhake in a little flour, far 
all together, and pour into the ftew-pari two quarts of boiling 
water; take a handful of dry "hard cruft, throw in a tea-fpoonfuf 
of beaten pepper, three blades of mace beat fine, ftif all together 
and let it boil foftly half an hour; then take it off the fire, 
and beat up the yolks of two eggs and ftir in, and one fpoonful 
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of vinegar; pour it into the foup-difh, and fend it to table. If 
you have any green peas, boil half a pint in the foup for change. 

To make an onion foup. 
TAKE half a pound of butter, put it into a ftew-pan on 

the fire, let it all melt, and boil it till it has done making any 
noife ; then have ready ten or a dozen middling onions peeled 
and cut fmall, throw them into the butter, and let them fry a ‘ 
quarter of an hour ; then fhake in a little flour, and ftir them 
round ; ftake your pan, and let them do a few minutes longer, 
then pour in a quart or three pints of boiling water, ftir them 
round, take a good piece of upper-cruft, the ftaleft bread you 
have, about as big as the top of a penny-loaf cut fmall, and 
throw it in. Seafon with fait to your palate. Let it boil ten 
minutes, ftirring it often ; then take it off the fire, and have 
ready the yolks of two eggs heat fine, with half a fpoonful of 
vinegar ; mix fome of the foup with them, then ftir it into your 
foup and mix it well, and pour it into your dilh. This is a de¬ 
licious dift. 

T0 make an eel foup• 

TAKE eels according to the quantity of foup you would 
make: a pound of eels will make a pint of good foup; fo to 
every pound of eels put a quart of water, a cruft of bread, two 
er three blades of mace, a little whole pepper*, an onion, and a 
bundle of fweet-herbs; cover them clofe, and let them boil till 
half the liquor is wafted ; then ftrain it, and toaft fome bread, 
and cut it fmall, lay the bread into the difri, and pour in your 
foup. If you have a ftew-hole, fet the difh over it for a minute, 
and fend it to table. If you find your foup not rich enough, you 
muft let it boil till it is as ftrong as you would have ir. You 
may make this foup as rich and good as if it was meat : you 
may add a piece of carrot to brown it. 

To make a crawfijh feup. 

TAKE a carp, a large eel, half a thornback, cleanfe and 
waft them clean, put them into a clean faucepan, or little 
pot, put to them a gallon of water, the cruft of a penny loaf, 
fkim them well, feafon it with mace, cloves, whole pepper, black 
arid white, an onion, a bundle of fweet herbs, fome parfley, a 
p ece of ginger, let them boil by themfeives clofe covered, then 
take the tails of half a hundred crawfifc, pick out the bag, 

and 
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snd all the woolly parts that are about them, put them into a 
Saucepan, with two quarts of water, a little fait, a bundle of 
fweet-herbs : let them flew fofdy, and when they are ready to 
boil, take out the tails, and beat all the other part of the craw¬ 
fifli with the (hells, and boil in the liquor the tails came out 
of, with a blade of mace, till it comes to about a pint, drain it 
through a clean fieve, and add it to the fifh a-boiling. Let all 
boil fofdy, till there is about three quarts ; then drain it off thro’ 
acoarfe fieve, put it into your pot again, and if it wants fait 
you muft put tome in, and the tails of the crawfifli and lobfter: 
take out all the meat and body, and chop it very fmall, and add 
to it; take a French roll and fry it crifp, and add to it. Let 
them ftew all together for a quarter of an hour. You may 
ftew a carp with them ; pour your foup into your difh, the roll 
fwimming in the middle. 

When you have a carp, there (hould be a roll on each fide. 
Garnifh the difh with crawfifli. If your crawfiih will not lie 
on thefides of your difh, make a little pafte, and lay round the 
rim, and lay the fifti on that all round the diih. 

Take care that your foup be well feafoned, but not too high* 

To make a mufclefoup. 

GET a hundred of mufcles, wa(h them very clean, putthem 
into a ftew*pan, cover them clofe : let them ftew till they open, 
then pick them out of the (hells, drain the liquor through a 
fine lawn fieve to your mufcles, and pick the beard or crab out, 
if any. 

Take a dozen crawfifli, beat them to mafh, with a dozen of 
almonds blanched, and beat fine ; then take a fmall parfnip and 
a carrot fcraped, and cut in thin dices, fry them brown with a 
little butter; then take two pounds of any frefti fifh, and boil 
in a gallon of water, with a bundle of fweet -herbs. a large on'on 
ftuck with cloves, whole pepper, black and white, a little 
parfley, a little piece of horfe raddifb, and fait the mufcle li¬ 
quor, the crawfifh and almonds. Let them boil till half is wad¬ 
ed, then drain them through a fieve, put the foup into a fauce- 
pan, putin twenty of the mufcles, a few mufhrooms, and truf¬ 
fles cut fmall, and a leak wa(hed and cut very fmall : take two 
French rolls, take out the crumb, fry it brown, cut it into little 
pieces, put it into the foup, let it boil altogether for a quarter of 
an hour, with the fried carrot and parfnip ; in the mean while 
take the cruft of the rolls fried crifp; take half a hundred of the 
mufcles, a quarter of a pound of butter, a fpoonful of water, 
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fhake in a little flour* fet them on the fire* keeping the faucc- 
pan flicking all the time till the butter is melted. Seafon it 
with pepper and fa.lt, beat the yolks of three eggs* put them in, 
Air them all the time for fear of curdling, grate a little nutmeg \ 
when it is thick and fine, fill the rolls, pour your foup into the 
difti, put in the rolls, and lay the reft of the mufcles round the 
rim of the difli. 

make a fcate cr thornback foup. 

TAKE two pounds of fcate or thornback, (kin it and boil it 
in fix quarts of water. When it is enough, take it up, pick 
off the flefh and lay it by; put in the bones again, and about 
two pounds of any frefh fid), a very little piece of lemon-peel, 
a bundle of fweet-herbs, whole pepper, two or three blades of 
mace, a little piece of horfe-raddifh, the cruft of a penny-loaf, 
a little parfley; cover it clofe and let it boil till there is about 
two quarts, then ftrain it off and add an ounce of vermicelli, 
fet it on the fire, and let it boil foftly. In the mean time take a 
French roll, cut a little hole in the top, take out the crumb, 
fry the cruft brown in butter, take the flefh off thefifti you laid 
by, cut it into little pieces, put it into a faucepan, with twq 
or three fpoonfuls of the foup, (hake in a little flour, put in a 
piece of butter, a little pepper and fait; fhake them together in 
the faucepan over the fire till it is quite thick, then fill the roll 
with it, pour your foup into your difh, let the roll fwim in the 
puddle, and fend it to table. 

T0 make an oyjter foup. 

YOUR flock muft be made of any fort of fifh the plac^ 
affords ; let there be about two quarts, take a pint of oyfters, 
beard them, put them into a faucepan, ftrain the liquor, let 
them flew two or three minutes in their own liquor, then take 
the hard parts of the oyfters, and beat them in a mortar, with 
the yolks of four hard eggs ; mix them with fome of the foup, 
put them with the other part of the oyfters and liquor into a 
faucepan, a little nutmeg, pepper, and fait; far them well to¬ 
gether, and let it boil a quarter of an hour. Difti it up, and 
fend it to table, 

To make an almond foup, 

TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks-of twelve hard eggs, till 
they are a fine paftej mix them by degrees with two quarts of 
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new milk, a quart of cream* a quarter of .3 porad t»f double- 
refined fugar, beat fine* a penny-worth of orange-Sour water, 
fHr all well together * when it is well mixed* let k over a Sow 
fire* and keep it itirring quick all the 'while* til! you fed it is 
thick enough; then pour It into your dife* and fend it to table> 
If you don’t be very careful* it will curdle* 

To make a rice Jimp. 

TAKE two quarts of water* a pound of rice* a little oftm- 
in on | cover it clofe* and let It limmer very feftly till the rice 
is quite tender : take out the cinnamon* then fweeten i t to your 
palate* grate half a nutmeg* and let it Sand till it is cold ; then 
beat up the yolks of three eggs* with half a pint of white wine* 
mix them very well, then ftir them into the rice* fet them mi 
a flow fire* and keep Sirring all the time for fear of curdling* 
When it is of a good thicknefs* and boils* take it up* Keep 
Sirring it till you put it into your dlih* 

To make a larley foup, 

TAKE a gallon of water* half 2 pound of barley* a blade ©r 
two of mace* a large cruft of breads a little lemon-peel. Let 
it boil till it comes to two quarts* then add half a pint of,white 
wine* and fweeten to your palate. 

To make a turnip foup, 

TAKE a gallon of water* and a bunch of turnips* pare them* 
fave three or four out* put the reft into the water* with half an 
ounce of whole pepper* an onion ftuck with cloves* a blade of 
mace* half a nutmeg bruited* a little bundle bf fweet-herbs, 
and a large cruft of bread. Let thefe boil an hour pretty f&ft, 
then ftrain It through a fieve* fqueezmg the turnips through 5 
wafh and cut a bunch of celery very final!* fet it on in the li¬ 
quor on the fire, cover it clofe, and let it ftew. In the mean 
time cut the turnips you faved into dice, and two or threefinal 1 
carrots dean fcraped, and cut in little pieces : put half thefe tur¬ 
nips and carrots into the pot with the celery* and the other half 
fry brown in frefh butter. You mud flour them, firft* and two 
or three onions peeled, cut In 'thin fiiees, and Lied brown ; then 
put'them all into the foup with an ounce of vermicelli. Let 
your foup boil foftly till the celery is quite tender^ and your foup 
good, Seafon it with fait to your palate* 

L 4 To 
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To make an egg foupi 

BEAT the yolks of two eggs in your difli, with a piece of 
butter as big as a hen’s egg, take a tea-kettle of boiling water 
in one hand, and a fpoon in the other, pour in about a quart by 
degrees, then keep ftirring it all the time well till the eggs are 
well mixed, and the butter melted ; then pour it into a fauce- 
pan, and keep ftirring it all the time till it begins to funnier. 
Take it off the fire* land pour it between two veffels, out of one 
into another, till it is quite fmooth, and has a great froth. Set 
it on the fire again, keep ftirring it till it is quite hot; then pour 
it into the foup-difji, and fend it to table hot. 

To make peafe porridge. 

TAKE a quar| of green peafe, put to them a quart of water, 
a bundle of dried mint, and a little fait. Let them boil till the 
peafe are quite tender; then put in fome beaten pepper, a piece 
of butter as big as a walnut, rolled in flour, ftir it all together, 
and let it boil a few minutes : then add two quarts of milk. 
Jet it boil a quarter of an hour, take out the mint, and ferve 
it up. 

To make a white pot. 

TAKE two quarts of new milk, eight eggs, and half the 
whites, beat up with a little rofe-water, a nutmeg* a quar¬ 
ter of a pound of fugar; cut a penny loaf in very thin 
flices, and pour your milk and eggs over. Put a little bit of 
fweet butter on the top. Bake it in a flow oven half an 
hour. 

To make a rice white pot, 

BOIL a pound of rice in two quarts of new milk, till it 
is tender and thick, beat it in a mortar with a quarter of a 
pound of fweet almonds blgnehed ; then boil two quarts of 
cream, with a few crumbs of white bread, and two or three 
blades of mace. Mix it all with eight eggs, a little rofe-wa- 
fer, and fweeten to your tafte. Cut fome candied orange and 
citron peels thin, and lay it in. It muft be put into a flow 
©ven. 

T# 
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To make rice milk. 

TAKE half a pound of rice, boil it in a quart of water, 
with a little cinnamon. Let it boil till the water is all wafted ; 
take great care it does not burn, then add three pints of milk, 
and the yolk of an egg beat up. Keep it ftirring, and when it 
boils take it up. Sweeten .to your palate. 

To make an orange fooh 

TAKE the juice of fix oranges and fix eggs well beaten, a 
pint of cream, a quarter of a pound of fugar, a little cinnamon 
and nutmeg. Mix all together, and keep ftirring over a flow 
fire till it is thick, then put in a little piece of butter, and keep 
ftirring till cold, and difti it up. 

To make a Weftminfier fool. 

TAKE a penny loaf, cut it into thin flices, wet them with 
fack, lay them in the bottom of a difti. take a quart of cream, 
beat up fix eggs, two fpoonfuis of rofe water^ a blade of mace, 
and fome grated nutmeg. Sweeten to your tafte. Put all 
this into a laucepan, and keep ftirring all the time over a flow 
fire, for fear of curdling. When it begins to be thick, pour 
it into the difti over the bread. Let it ftand till it is cold, and 
ferve it up. 

To make agoofeberry fooL 

TAKE two quarts of goofeberries, fet them on the fire in 
about a quart of water. When they begin to firamer, turn yel¬ 
low and begin to plump, throw them into a cullender to drain 
the water out; then with the back of a fpoon carefully fqueeze 
the pulp, throw the fieve into a difh, make them pretty fvveet, 
and let them ftand till they are cold. In the mean time take 
two quarts of new milk, and the yolks of four eggs beat up 
with a little grated nutmeg; ftir it foftly over a flow fire; when 
it begins to fimmer, take it oxT, and by degrees ftir it into the 
goofeberries. Let it ftand till it is cold, and fervfc it up. if you 
make it with cream, you need not put any eggs in : and if it 
js not thick enough, it is only boiling more goofeberries. But 
that you muft do as you think proper. 

To 
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T9 make firmity. 

TAKE a quart of ready-boiled wheat* two quarts of mill:* m 
quarter of a pound of currants clean picked and wallied : ftir 
thefe together and boil them* beat up the yolks of three or four 
eggs* a little nutmeg, with two or three fpeonfulsof milk, add 
to the wheat; ftir them together lor a few minutes* Then 
fweeten. to your palate* mi fend it to table. 

T? make plum porridge* or barley grueL 

, TAKE a gallon of water* half a pound of barley* a quarter 
of a pound of raifms clean- walked* a quarter of a pound of cur¬ 
rants dean walked and picked. Boil thefe till above half the 
water is wailed* with two or three blades of mace. Then 
fweeten it to your, palate* and add half a pint of white wine* 

To make butter d wheat. 

PUT your.wheat into a faucepar*; when it is hot* ftir in 
good piece of butter* a little grated nutmeg* and fweeten it to 
your palate. 

To make plum grueL 

TAKE two quarts of water* two large fpoonfuls of oatmeal* 
fiir it together* a blade or two of mace* a little piece of lemon- 
peel boil it for five or fix minutes (take care' it don't boil over) 
then (train it off* and put it into the faueepan again* with half 
a pound of currants clean waffled and picked. Let them boil 
about ten minutes* add a glafs 6f white wine* a little grated nut- 
peg* and fweeten to your palate. 

To make a flour hafty pudding. 

TAKE a quart of milk, and four bay-leaves*, fet.it on the 
fire to boil* beat up the yolks of. two eggs*; and ftir m a little 
fait. Take two or three fpoonfuls of milk* and beat up with 
your eggs* and ftir in your milk, then* with a wooden fpoon in 
one hand* and the Hour in the other* ftir it in till it is of a good 
fhicfcnefs^ but not too thick. Let it boil* and keep it dining* 
then pour it into adiih; and flick pieces of butter here and there. 
You may omit the egg if you don/t like it; but it is a great ad¬ 
dition to the pudding*, and a little piece of butter ftirred in the 
milk makes it eat fhort and fine* Take out the bay-leaves 
before yoiqput iflthsfkmrf 

To 
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To make an oatmeal hafly-pudding. 
TAKE a quart of water, fet it on to boil, put in a piece of 

butter, and fome fait; when it boils, ftir in the oatmeal as you 
do the flour, till it is of a good thicknefs. Let it boil a few mi¬ 
nutes, pour it in your difh, and ftiek pieces of butter in it : or 
eat with wine and fugar, or ale and fugar, or cream, or new 
milk. This is beft made with Scotch oatmeal. 

To make an excellent fack poffet. 

BEAT fifteen eggs, whites and yolks very well, and {train 
them ; then put three quarters of a pound of white fugar into a 
pint of canary, and mix it with your eggs in a bafon ; fet it over 
a chaffing-diih of coals, and keep continually ftirring it till it 
is fealding hot. In the mean time grate fome nutmeg in a quart 
of milk and boil it ; then pour it into your eggs and wine, they 
being fealding hot. Hold your hand very high as you pour it, 
and fomebody furring it all the time you are pouring in the 
milk : then take it off the chaffing-difti, fet it before the iffe half 
an hour, and ferve it up. 

To make another fack poffet. 

TAKE a quart of new milk, four Naples bifeuits, crumble 
them, and when the milk boils throw them in. Juft give 
it one boil, take it off, grate in fome nutmeg, and fweeten to 
your palate : then pour in half a pint of fack, ftirring it all the 
time, and ferve it up. You may crumble white bread, inftead 
of bifeuit. 

Or make it thus. 

BOIL a quart of cream, or new milk, with the yolks of twc& 
eggs: fir ft take a French roll, and cut it as thin as poffibly 
you can in little pieces; lay it in the difh you intend for the 
poffet. When the milk boils (which you muft keep ftirring ajf 
the time) pour it over the bread, and ftir it together; cover it 
clofe, then take a pint of canary, a quarter of a pound of fugar^ 
and grate in fome nutmeg. When it boils pour it into the 
pii]k, ftirring it all the time, and ferve it up. 

To make a fine hafly-pudding, 
BREAK an egg into fine flour, ana with your band work up 

as much as you can into as {tiff pafte as is poffible, then mince 
ft as fmall as herbs to the pot, as fmall as if it were to be 
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fifted ; then fet a quart of milk a-boiling, and put it in the pafter 
fo cut: put in a little fait, a little beaten cinnamon, andfugar, 
a piece of butter as big as a walnut, and ftirring all one way. 
When it is as thick as you would have it, ftir in fuch another 
piece of butter, then pour it into your difli, and flick pieces of 
butter here and thdre, Send it to table hot. 

To make bafiy fritters. 

TAKE a flew-pan, put in fome butter, and let it be hot: la¬ 
the mean time take half a pint of all-ale not bitter, and ftir in 
fome flour by degrees in a little of the ale ; put in a few cur¬ 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan. Take care they don’t flick 
together, turn them with an egg-llice, and when they are of a 
fine brown, lay them in a difli, and throw fome fugar over them® 
Garnifl* with orange cut into quarter^. 

To make fine fritters. 

PUT to half a pint of thick cream four eggs well beaten, a 
litrfe brandy, fome nutmeg and ginger. Make this into a thick 
batter with flour, and your apples mult be golden pippins pared 
and chopped with a knife; mix all together, and fry them in 
butter. At any time you may make an alteration in the fritters 
with currants. 

Another way. 

DRY fome of the fineft flour well before the fire: mix it 
with a quart of new milk, not too thick, fix or eight eggs, 
a little nutmeg, a little mace, a little fait, and a quarter of a 
pint of fack or ale, or a glafs of brandy. Beat them well to¬ 
gether, then make them pretty thick with pippins, and fry them 
dry. 

To make apple fritters. 

J3EAT the yolks of eight eggs, the whites of four well to¬ 
gether, and ftrain them into a pan ; then take a quart of create 
make it as hot as you can bear your finger in it, then put ‘to 
it a quarter of a pint of fack, three quarters of a pint of ale, 
and make a poll'et of it. When it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, lalt 
and flour to your liking. Your batter fhould be pretty thick, 

then 
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then put in pippins fliced or fcraped, and fry them in a good deal 

of butter quick. 

To make curd fritters. 

HAVING a handful of curds and a handful of flour, and ten 
eggs well beaten and {trained, fome fugar, cloves, mace and 
nutmeg beat, a little faffron ; ftir all well together, and fry them 
quick, and of a fine light brown. 

To make fritters royal. 

TAKE a quart of new milk, put it into a fkillet or fauce- 
pan, and as the milk boils up, pour in a pint of lack, let it boil 
up, then take it off, and let it ftand five or fix minutes, then 
Ikim off all the curd, and put it into a bafon; beat it up well 
with fix eggs, feafon it with nutmeg, then beat it with a 
whilk, add flour to make it as thick as batter ufually is, put in 
fome fine fugar, and fry them quick. 

T0 make fkir ret fritters. 

TAKE a pint of pulp of fkirrets, and a fpoonful of flour, 
the yolks of four eggs, fugar and fpice, make it into a thick 
batter, and fry them quick. 

To make white fritters. 

HAVING fome rice, wa(h it in five or fix feveral waters, 
and dry it very well before the fire : then beat it in a mortar very 
fine, and fift it through a lawn-fieve, that it may be very fine. 
You muft have at leaft an ounce of it, then put it into a fauce- 
pan, juft wet it with milk, and when it is well incorporated 
with it, add to it another pint of milk; fet the whole over a 
ftove or a very flow fire, and take care to keep it always moving; 
put in a little fugar, and fome candied lemon-peel grated, keep 
it over the fire till it is almoft come to the thicknefs of a fine 
pafte, flour a peal, pour it on it, and fpread it abroad with a 
rolling-pin. When it is quite cold cut it into little mojfels, 
taking care that they ftick not one to the other; flour your 
hands and rollup your fritters handfomely, and fry them. When 
you ferve them up pour a little orange-flour water over them, 
and fugar. Thefe make a pretty fide-difhi or are very pretty 
to garnifti a fine difti with. 
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To make zvater fritters, 

TAKE a pint of water, put into a fauce~pan, apiece of but* 

ter as big as a walnut, a little fait, and forne candied lemon- 

peel minced very fmali. Make this boil over a ftove, then put 

in two good handfuls of flour, and turn it about by main ftrength 

till the water and flour be well mixed together, and none of the 

laft flick to the faucepan; then take it off the ftove, mix in the 

yolks oftwo eggs, mix them well together, continuing to put in 

more, two by two, till you have ftirred in ten or twelve, and your 

pafte be very fine; then drudge a peal thick with flour, and dip¬ 

ping your hand into the flour, take out your pafte bit by bit, 

and lay it on a peal. When it has lain a little while roll it, 

and cut it into little pieces, taking care that they flick notone 

to another, fry them of a fine brown, put a little orange-flower 

water over them, and fugar all over* 

To make fyringed fritters. 

TAKE about a pint of water, and a bit of butter the big'nefs 

of an egg, with forne lemon-peel, green if you can get it, rafped 

preferved lemon-peel, and crifped orange-flowers; put a 11*to* 

gether in a ftew-pan over the fire, and when boiling throw in 

feme fine flower ; keep it ftirffng, put in by degrees more flour 

till your batter be thick enough, take it off the fire, then take 

an ounce of fweet almonds, four bitter ones, pound them in a 

mortar, ftir in two Naples bifcuits crumbled, two eggs beat; ftir 

all together, and more eggs till your batter be thin enough to 

be fyringed. Fill your lyringe, your butter being hot, fyiinge 

your fritters in it, to make it of a true lovers-knot, and being 

well coloured, ferve them up for a fide-difh* 

At another time, you may rub a ftieet of paper with butter, 

over which you may fyringe your fritters, and make them in 

what fhape you pleafe. Your butter being hot, turn %h-e paper 

upfide down over it, and your fritters-will eafily drop off. When 

fried ftrew them with fugar, and glaze them* 

To make vine leaves f ritters,. 
TAKE feme of the fmalleft vine-leaves you can get, and 

having cut off the great ftalks, put them in a difh with feme 

French brandy, green lemon rafped, and feme fugar; take-a 

good handful of fine flour, mixed with white wine or ale, let 

your butter be hot, and with a fpoon drop in your batter, take 

great care they don’t flick one to the other; on each fritter lay, a 
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leaf; fry them quick, and ftr-sw fugar over them, m& glaze 
them with a red-hot fco'vel. . 

With all fritters made with milk and eggs you fliouM'have 
beaten cinnamon and fugar in a faucer, and either fqueeze am 
•orange over it, or pour a gtafs of white wine, and fo throw fugar 
all over the difli, and they fhould be fried in a good deal of fat % 
therefore theyvare befl: fried in beef-dripping, or hog's lard., when, 
k can be done. ■ * . 

I 
To make clary fritters. 

TAKE your clary leaves, cutoff the ftalks,* dip them one by 
one in a batter made with mijk and flour, your butter being .hot# 
fry them quick. This is a pretty heartening difti for a fick or: 
weak perfon ; and comfrey leaves do the fame way. 

To make apple frazes. 

CUT your apples in thick flices, and fry them of a fine light 
brown; take "them up, and lay them to drain, keep them as 
whole as you can, and either pare them or let it alone; then 
make a batter as follows : take five-eggs, leaving out twowhifes* 
beat them up with cream and -flour, and a little lack; make it 
the thicknefs of a pan cake-batter, pour in a little melted butter* 
■nutmeg, and,a little fugar. Let your batter be hot, and drop 
in your fritters, and on every one lay a nice of apple, and then 
snorfe batter on them. Fry them of a fine light brown; take them 
ups and ftrew fomed cubic refined fugar all over them.. 

To make an almond/raze, 

GET a pound of Jordan almonds, blanched, fleep them In a 
pint of fwee.t cream, ten yolks of eggs, and four whites, take 
out the almonds'and pound them in a mortar fine ; then mix 
them again in the cream and eggs, put in fugar and grated white 
bread, ftir them well together, put fonie freili butter into the 
pan, let it be hot and pour it in, ftirring-it in th'e pan, till they 
are of a good thickiiefs : and when it is enough, turn it into a 
d'iih, throw fugar over it, and ferve it up, 

Tio make pancakes. 
TAKE a ejuart of milk, beat in fix or eight eggs, leaving 

half the whites out ; mix it well till your batter is of a fine 
thicknefs. You mu ft obferve to mix your Sour fir ft. with a little 

milk. 
8 
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milk, then add the reft by degrees; put in two spoonfuls of 
beaten ginger, a glafs of brandy, a little fait) ftir all together, 
make your ftew-pan very clean, put in a piece of butter as big 
as a walnut, then pour in a ladleful of batter, which, will make a 
pancake, moving the pan round that the batter be all over the 
pan ) ihake the pan, and when you think that fide is enough, 
tofs it; if you can't, turn it cleverly, and when both Tides are 
done, lay it in a dilh before the fire, and fo do the reft. You 
muft take care they are dry) when you fend them to table ftrew 
a Jittle fugar over them. 

To make fine pancakes. 
TAKE half a pint of cream, half a pint of fack, the yolks 

of eighteen eggs beat fine, a little fait, half a pound of fine fu¬ 
gar, a little beaten cinnamon, mace, and nutmeg ; then put in 
as much flour as will run thin over the pan, and fry them in 
frefh butter. This fort of pancake will not be crifp, but very 
good. 

A fecond fort of fine pancakes. 

TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fait, half a pound of good difh-butter melted ; 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 
plate. 

A third fort« 

TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of fugar, fome grated nutmeg* 
and as much flour as will make the batter of a proper thickneis. 
Fry thefe fine pancakes in fmall pans, and let your pans be hot. 
Yoy muft not put above thebignefs of a nutmeg of butter at a 
time into the pan. 

AfSurih fort^ called, A quire of paper. 

TAKE a pint of cream, fix eggs, three fpoonfuls of fine 
flour, three of fack, one of orange-flower water, a little fugar, 
and half a nutmeg grated, half a pound of melted butter alrooft 
cold ; mingle all well together, and butter the pan for the firft 
pancake ; let them run as thin as poffible; when they are juft 
coloured they are enough : and fo do with all the fine pan¬ 
cakes. 

To 
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To make rice pancakes, 

<!fAf£E a quart of cream, and three fpoonfuls of flour of 
rice, fee it on a flow fire, and keep it ftirring till it is thick as 
pap. Stir in half a pound of butter, a nutmeg grated ; then 
poor it out into an earthen pan, and when it is cold, ftir in 
three or four fpoonfuls of flour, a little fait, fome fugar, nine’ 
eggs well beaten; mix all well together, and fry them nicely* 
When you have no cream ufe new milk, and one fpoonful more 
of the flour of rice* 

To make a pupton of apples. 

PARE fome apples, take out the cores, and put them into a 
fkillet: to a quart-mugful heaped, put in a quarter of a pound 
of fugar, and two fpoonfuls of water. Do them over a flow 
fire, keep them ftirring; add a little cinnamon ; when it is quite 
thick,* and like a marmalade, let it ftand till cool. Beat up the 
yolks of four or five eggs, and ftir in a handful of grated bread 
and a quarter of a pound of frefh butter ; then form it into what 
fhape you pleafe, and bake it in a flow oven, and then turn k 
upfide down on a plate, for a fecond courfe. 

To make black caps. 

CUT twelve large apples in halves, and take out the cores,, 
place them on a thin patty-pan, or mazareen, as clofe toge¬ 
ther as they can lie, with the flat fide downwards ; fqueeze a 
lemon in two fpoonfuls of orange flower water, and pour over 
them ; (hred fome lemon-peel fine and throw over them, and 
grate fine fugar all over. Set them in a quick oven, and half an 
hour will do them. When you fend them to table, throw fine 
fugar all over the diftn 

To bake apples whole. 

PUT your apples into an earthen pan, with a few cloves* 
a little lemon-peel, fome coarfe fugar, a glafs of red wine ; put 
them into a quick oven, and they will take an hour baking* 

To flew pears. 
PARE fix pears, and either quarter them or do them whole 5 

they make a pretty difli with one whole, the reft cut in quar¬ 
ters, and the cores taken out;* Lay them in a deep earthen pot^ 

M with 
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with a few cloves, a piece of lemon-peel, a gill of red wine, 
and a quarter of a pound of fine fugar. If the pears are very 
large, they will take half a pound of fugar, and half a pint of 
red wine ; cover them clofe with brown paper, and bake them 
till they are enough. 

Serve them hot or cold, juft as you like them, and they will 
be very good with water in the place of wine. 

To flew pears in a fauce-pan. 
PUT them into a fauce-pan, with the ingredients as before 5 

cover them and do them over a flow fire. When they are 
enough take them off. 

To flew pear s purple. 
PARE four pears, cut them into quarters, core them, put 

them into a flew-pan, with a quarter of a pint of water, a quar¬ 
ter of a pound of fugar, rover them with a pewter plate, then 
cover the pan with the lid, and do them over a flow fire. Look 
at them often, for fear of melting the plate; when they are 
enough, and the liquor looks of a fine purple, take them off-, and 
lay them in your difh with the liquor; when cold, ferve them 
up for a fide-difh at a fecond courle, or juft as you pleafe. 

To flew pippins whole. 

TAKE twelve golden pippins, pare them, put the parings 
into a fauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon-peel, let them fim- 
Bier till there is juft enough to ftew the pippins in, then ftrain it, 
and put it into the fauce-pan again, with fugar enough to make 
it like a fyrup; then put them in a prefcrving-pan, or clean (lew- 
pan, or large fauce-pan, and pour the fyrup over them. Let 
there be enough to ftew them in ; when they are enough, which 
you will know by the pippins being foft, take them up, lay them 
in a little difh with the fyrup : when cold, ferve them up ; or 
hot, if you chufe k. 

A pretty made-difh. 
TAKE half a pound of almonds blanched and beat fine with 

a little rofe or orange-flower water, then take a quart of fweet 
thick cream, and boil it with a piece of cinnamon and mace, 
(weefen it with fugar to your palate, and mix it with your 

rl 
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your cre&m cool, and thicken it with the yolks of fix eggs; then 
garnifh a deep difh, and lay pafte at the bottom, then put in 
fhred artichoke-bottoms, being firft boiled, upon that a little 
melted butter. Hired citron, and candied orange ; fo do till your 
difh is near full, then pour in yOur cream, and bake it without 
a lid. When it is baked, ferape fugar over it, and ferve it up 
hot. Half an hour will bake it. 

To make kickfhaws. 

MAKE pufi>pafte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preferved pippins. Yon 
may fill feme with goofeberries, fome with rafberries, or what 
you pleafe, then clofe them up, and either bake or fry them ; 
throw grated fugar over th£m, and ferve them up. 

Plain perdu, or cream toafts. 

HAVING two French rolls, cut them into flices as thick as 
your finger, crumb and cruft together, lay them on a difh, put 
to them a pint of cream and half a pint of milk ; ftrew them 
over with beaten cinnamon and fugar, turn them frequently till 
they are tender, but take care not to break them ; then take 
them from the cream with the dice, break four or five eggs, 
turn your flices of bread in the eggs, and fry them in clarified 
butter. Make them of a good brown colour,, but not black ; 
ferape a little fugar over them. They may be ferved for a fecond- 
courfe difh, but are fitted: for fupper. 

Salamongundy for a middle-di/h at fupper. 
IN the top plate in the middle, which fhould ftand higher than 

the reft, take a fine pickled herring, bone it, take off the head* 
and mince the reft fine. In the other plates round, put the fol¬ 
lowing things: in one, pare a cucumber and cut it very thin ; 
in another, apples pared and cut fmall ; in another an onion 
peeled and cut fmall, in another, two hard eggs chopped fmall, 
the whites in one, and the yolks in another; pickled girkins 
in another cut fmall ; in another, celery cut fmall; in another, 
pickled red cabbage chopped fine; take fome watercreffes 
clean wafhed and pickled, flick them all about and between , 
every plate or faucer, and throw aftertion flowers about the 
erodes. You muft have oil and vinegar, and lemon to eat 
with it. If it is prettily fet out, it will rrlake £\pretty figure 
in the middle of the table, or you may lay them in heaps in a 
difh. If you have not all thefe ingredients, fit out j our plates 
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or faucers with juft what you fancy, and in the room of a 
pickled herring you may mince anchovies. 

To make a tanfey. 
TAKE ten eggs, break them into a pan, put to them a little 

fait, beat them very well, then put to them eight ounces of loaf- 
fugar beat fine, and a pint of the juice of fpinacb. Mix them 
well together, and ftrain it into a quart of cream; then grate in 
eight ounces of Naples hifcuit or white bread, a nutmeg grated, 
a quarter of a pound of Jordan almonds, beat in a mortar, with 
a little juice of tanfey to your tafte : mix thefe all together, put 
it into a ftew-pan, with a piece of butter as large as a pippin. 
Set it over a flow charcoal fire, keep it flirting till it is hardened 
very well, then butter a difh very well, put in your tanfey, bake 
it, and when it is enough turn it out on a pie-plate ; fqueeze the 
juice of an orange over it, and throw fugar all over. Garnifh 
with orange cut into quarters, and fweet-meats cut into long 
bits, and lay all over its fide. 

Another way, 

TAKE a pint of cream and half a pint of blanched almonds 
beat fine, with rofe and orange-flower water, ftir them toge¬ 
ther over a flow fire; when it boils take it off, and let it ftand 
till cold then beat in ten eggs, grate in a^fmall nutmeg, four 
Naples bifcuits, a little grated bread, and a grain of mufk. 
Sweeten to your tafte, and if you think it is too thick, put in 
fome more cream, the juice of fpinach to make it green; ftir it 
well together, and either fry it or bake it. If you fry it, do one 
§de firft, and then with a difh turn the other. 

To make a hedge-hog. 
TAKE two q-uarts of fweet blanched almonds, beat them 

well inamortar, with a little canary and orange-flower water, to 
keep them from oiling. Make them into a ftiff pafte, then beat 
in the yolks of twelve eggs, leave out five of the whites, put to it 
a pint of cream, fweeten it with fugar, put in half a pound of 
fweet butter melted, fet it on a furnace or flow fire, and keep 
continually ftirring till it is ftiff* enough to be made into the form 
of a hedge-hog, then flick it full of blanched almonds flit, 
and ftuck up like the briftles of a hedge-hog, then put it into a 
difh. Take a pint of cream, and the yolks of four eggs beat 
up, and mix with the cream: fweeten to your palate, and keep 
them ftirring ever a flew fire all the time till it is hot, then 
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pour it into your difh round the hedge-hog ; let it ftand till it 
is cold, and ferve it up. 

Or you may make a fine hartfhorn jelly, and pour into the 
diih, which will look very pretty. You may eat wine and fugar 
with it, or eat it without. 

Or cold cream fweetened, with a glafs of white wine in it and 
the juice of a Sevile-orange, and pour into thedsfti. It will be 
pretty for change. 

This is apretty fide-difn at a feccnd courfe, or in the middle 
for fupper, or in a grand defert. Plump two currants for the 
eyes. 

Or make it thus for change« 
TAKE two quarts of fweet almonds blanched, twelve bitter 

ones, beat them in a marble mortar well together, with cana¬ 
ry and orange-flower water, two fpoonfuls of the tinature of 
faffron, two fpoonfuls of the juice of forrel, beat them into a fine 
pafte, put in half a pound of melted butter, mix it up well, a 
little nutmeg and beaten mace, an ounce of citron, an ounce of 
orange-peel, both cut fine, mix them in the yolks of twelve eggs, 
and half the whites beat up and mixed in half a pint of cream, 
half.a pound of double refined fugar, and work it up all together. 
If it is not ftiff enough to make up into the form you would have 
it, you mu ft have a mould for it; butter it well, then put in your 
ingredients, and bake it. The mould muft be made in fuch a 
manner, as to have the head peeping out; when it comes out 
of the oven, have ready fome almonds blanched and flit, and 
boiled up in fugar till brown. Stick it all over with the almonds; 
and for fauce, have red wine and fugar made hot, and the juice 
of an orange. Send it hot to table, for a firft courfe. 

You may leave out the faffron and forrel, and make it up like 
chickens or any other fhape you pleafe, or alter the fauce to 
your fancy. Butter, fugar, and white wine is a pretty fauce for 
either baked or boiled, and you may make the fauce of what 
colour you pleafe ; or put it into a mould, with half a pound of 
currants added to it, and boil it for a pudding,. You may ufe 
cochineal in the room of faffron. 

The following liquor you may make to mix with your fauces : 
beat an ounce of cochineal very fine, put in a pint of water in a 
Ikillet, and a quarter of an ounce of roch-alum; boil it till the 
goodnefs is out, ftrain it into a phial, with an ounce of fine 
fojyar, and it will keep fix months. 
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To make pretty almond puddings. 
TAKE a pound and a half pf blanched almonds, beat them 

fine with a little role-water, a pound of grated bread, a pound 
and a quarter of line fugar, a quarter of an ounce of cinnamon* 
and a large nutmeg beat fine, half a pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint of 
fack, a pint and a half of cream, fome rofe or orange-flower- 
water ; boil the cream and tie a little bag of faffron, and dip in 
the cream to colour it. Firfl beat your eggs very well, and mix 
with your batter ; beat it up, then the fpice, then the almonds, 
then the rofe-water and wine by degrees, beating it all the time, 
then the fugar, and then the cream by degrees, keeping it flir¬ 
ting, and a quarter of a pound of vermicella. Stir all together, 
have fome hog’s guts nice and clean, fill them only half full, and 
as you putin the ingredients here and there, put in a bit of ci¬ 
tron ; tie both ends of the gut tight, and boil them about a quar¬ 
ter of an hour. You may add currants for change. 

To make fried toafts. 
TAKE a penny loaf, cut it into flices a quarter of an inch 

thick round ways, toafl them, and then take a pint of cream 
and three eggs, half a pint of fack, fome nutmeg, and fweetened 
to your tafte. Steep the toafls in it for three or four hours, then 
have ready fome butter hot in a pan, put in the toafls and fry 
them brown, lay them in a difh, melt a little butter, and then 
mix what is left ; if none, put in fome wine and fugar, and pour 
over them. They make a pretty plate or fide difh for fupper. 

To few a brace of carp. 
SCRAPE them very dean, then gut them, waft them and 

the roes in a pint of good Hale beer, to preferve all the blood, 
and boil the carp with a little fait ill the water. 

In the mean time {train the beer, and put it into a faucepan, 
with a pint of red wine, two or three blades of mace, fome 
whole pepper, black and white, an onion Hack with cloves, 
half a nutmeg bruifed, a bundle of fweet-herbs, a piece of le¬ 
mon-peel as big as a fixpence, an anchovy, a little piece of 
horfe-raddifh. Let thefe boil together foftly for a quarter of an 
hour, covered clofe ; then fir a in. it, and add to it half the hard 
roe beat to pieces, two or three fpoonfuls of catchup, a quarter 
of a pound of freft butter, and a fpopnful' of muftroom pickle, 
let it boil, and keep flirting, it till the fauce is thick and enough. 
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If it wants any fait, you muft put fome in : then take the reft of 
the roe, and beat it up with the yolk of an egg, forne nutmeg, 
and a little lemon-peel cut fmall, fry them in frefh butter in little 
cakes, and fome pieces of bread cut three-corner-ways and fried 
brown. When the carp are enough take them up, pour your 
fauce over them, lay the cakes round the difh, with horfe-raddifh 
fcraped fine, and fried parfley. The reft lay on the carp, and 
the bread ftick about them, and lay round them, then fliced le¬ 
mon notched, and laid round the difh, and two or three pieces 
on the carp. Send them to table hot. 

The boiling of carp at all times is the beft way, they eat 
fatter and finer. The ftewing of them is no addition to the 
fauce, and only hardens the fifh and fpo.ils it. If you would have 
your fauce white, put in good fifti-broth inftead of bear, and 
white wine in the room of red wine. Make your broth with 
any fort of frefh fifti you have, and feafon it as you do gravy. 

To fry carp. 

FIRST fcale and gut them, wafh them dean, lay them in 
a cloth to dry, then flour them, and fry them of a fine light 
brown. Fry fome toaft cut three-corner-ways, and the roes ; 
when your fifh is done, lay them on a coarfe cloth to drain. 
Let your fauce be butter and anchovy, with the juice of lemon. 
Lay your carp in the difh, the roes on each fide, and garnifh 
with the fried toaft and lemon. 

To bake a carp. 
SCALE, wafh, and clean a brace of carp very well; take 

an earthen pan deep enough to lie cleverly in, butter the pan a 
little, lay in your carp \ feafon it with mace, cloves, nutmeg, and 
black and white pepper, a bundle of fweet-herbs, an onion, and 
anchovy ; pour in a bottle of white wine, cover itclofe, and let 
them bake an hour in a hot oven, if large ; if final], a lefs time 
will do them. When they are enough, carefully take them up 
and lay them in a difh; fet it over hot water to keep it hot, and 
cover it clofe, then pour all the liquor they were baked in into a 
faucepan ; let it boil a minute or two, then ft rain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ftirring 
it, fqueeze in the juice of half a lemon, and put in what fait 
you want; pour the fauce 
and garnifh with lemon. 
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To fry tench. 
SLIME your tenches, flit the fkin along the backs, and with 

the point of your knife raife it up from the bone, then cut the 
ikin acrofs at the head and tad, then ftrip it off, and take out 
the bone ; then take another tench, or a carp, and mince the 
flefh fmall with rnufhrooms, chives, and parfley. Seafon them 
with fait, pepper, beaten mace, nutmeg and a few favoury herbs 
minced fmall. Mingle ihi fe all well together, then pound them 
in a mortar, with crumbs of bread, as much as two eggs, foaked 
in cream, the yolks of three or four eggs, and a piece of butter. 
When thefe have been well pounded, ftufF the tenches with this 
farce : take clarified butter, put it into a pan, fet it over the fire, 
and when it is hot flour your tenches, and put them into the pan 
one by one, and fry them brown ; then take them up, lay them 
in a coarfe cloth before the fire to keep hot. In the mean time 
pour all the greafe and fat out of the pan, put in a quarter of a 
pound of butter, (hake fome flour all over the pan, keep ftirring 
with a fpoon. till the butter is a little brown ; then pour in half a 
pint of white wine, ftir it together, pour in half a pint of boiling 
water, an onion ftuck with cloves, a bundle of fweet-herbs, and 
a blade or two of mace. Cover them clofe, and let them ftew as 
foftly as you can for a quarter of an hour; then ftrain off the li¬ 
quor, put it into the pan again, add two fpoonfuls of catchup, 
have ready an ounce of truffles or morels boiled in half a pint of 
water tender, pour in truffles, water and all, into the pan, a few 
rnufhrooms, and either half a pint of ovfters clean wafhed in 
their own liquor, and the liquor and all put into the pan, or fome 
crawfifh; but then you mud put in the tails, and after clean 
picking them, boil them in half a pint of water, then ftrain the 
liquor, and put into the fauce: or take fome fifh-melts, and tofs 
up in your fauce. All this is juft as you fancy. 

When you find your fauce is very good, put your tench into 
the pan, make them quite hot, then lay them into your difh and 
pour the fauce over them. Garnifh with lemon. 

Or you may, for change, put in half a pint of ftale beer inr 
ffceatf of water. You may drefs tench juft as you do carp, 

To roaji a cod's head. 
WASH it very clean and fcore it with a knife, ftrew a little 

fait on it, and lay it in a ftew-pan before the fire, with fome- 
tfaing behind it, that the fire may roaft it. All the water that 

comes 
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comes From it the firft half hour throw away, then throw on it 
a little nutmeg, cloves, and mace beat fine, and fait; flour it and 
bafte it with butter. When that has lain fome time, turn and 
feafon it, and bafte the other fide the fame ; turn it often, then 
bafte it with butter and crumbs of bread. If it is a large head,, 
it will take four or five hours baking. Have ready fome melted 
butter with an anchovy, fome of the liver of the fifh boiled 
and bruifed fine; mix it well with the butter, and two yolks 
of eggs beat fine and mixed with the butter, then ftrain them 
through a fieve, and put them into the faucepan again, with, 
a few fhrimps, or pickled cockles, two fpoonfuls of red wine, 
and the juice of a lemon. Pour it into the pan the head was 
roafted in, and ftir it all together, pour it into the faucepan, 
keep it ftirring, and let it boil; pour it into a bafon. Garnifh 
the head with fried fifh, lemon, and fcraped horfe-raddifh* If 
you have a large tin oven, it will do better. 

To boil a cod's head. 

SET a fifh-keftle on the fire, with water enough to boil it, 
a good handful of fait, a pint of vinegar, a bundle of fweet 
herbs, and a piece of horfe-raddifh ; let it boil a quarter of ara 
hour, then put in the head, and when you are fure it is enough, 
lift up the fifh-plate with the fifh on it, fet it acrofs the kettle 
to drain, then lay it in your difh, and lay the liver on one fide. 
Garnifh with lemon and horfe-raddifh fcraped; melt fome but¬ 
ter, with a little of the fiih-liquor, an anchovy, oyfters, or 
fhrjmps, or juft what you fancy. 

To flew cod. 

CUT your cod into fiices an inch thick, lay them in the 
bottom of a large ftew-pan ; feafon them with nutmeg, beaten 
pepper and fait, a bundle of fweet herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water; cover it 
clofe, and let it fimmer foftly for five or fix minutes, then 
fqueeze in the juice of a lemon, put in a few oyfters and the 
liquor drained, a piece of butter as big as an egg rolled in flour, 
and a blade or two of mace; cover it clofe and let it Sew foftly, 
fhaking the pan often. When it is enough, take out the fweet- 
herbs and onion, and difh it up; pour the fence over it, and 
garnifh with lemon. 
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To fricafey cod. 

GET the founds, blanch them, then make them, very dean, 

and cut them into little pieces. If they be dried founds, you 

rnuft hrft boil them tender. Get fome of the roes, blanch them 

and wa(h them clean, cut them into round pieces about an inch 

thick, with fome of the livers, an equal quantity of each, to 

make a handfome difli, and a piece of cod about one pound in 

the middle. Put them into a (lew- pan, feafonthem with a little 

beaten mace, grated nutmeg and fait, a little bundle of iweet- 

her-bs, an onion, and a quarter of a pint of fiih-broth or boiling 

water ; cover them dole, and let them (lew a few minutes : then 

put in half a pint of red wine, a few oyflers with the liquor 

(trained, a piece of butter rolled in flour; (hake the pan round, 

and let them (lew foftly till they are enough, take out the fweet- 

herbs and onion, and difli it up. Garniih with lemon. Or you 

may do them white thus ; inftead of red wine add white, and 

a quarter of a pint of cream. 

To bake a cod's head. 

BUTTER the pan you intend to bake it in, make your head 

very clean, lay it in the pan, put in a bundle of fweet-herbs, an 

onion (luck with cloves, three or four blades of mace, half a 

large fpoonful of black and white pepper, a nutmeg bruifed, a 

quart of water, a little piece or lemon-peel, and a little piece of 

horfe-raddifli. Flour your head, grate a little nutmeg over it, 

(lick pieces of butter all over it, and throw rafpings all over 

that. Send it to the oven to bake ; when it is enough, take it 

out of that difli, and lay it carefully into the diili you intend to 

ferve it up in. Set the difli over boiling water, and cover it with 

a cover to keep it hot. In the mean time be quick, pour all the . 

liquor out of the difli it was baked in into a fauce-pan, fet it on 

the fire to boil three or four minutes, then (train it and put to 

it a gill of red wine, two fpoonfuls of catchup, a pint of 

(hrimps, half a pint 6f oyflers, or mufcles, liquor and all, but 

firfl (train it, a fpoonful of mufhrpom-pickle, a quarter of a 

pound of butter rolled in Sour, Air it all together till it is thick 

and boils ; then pour it into the difli, have ready fome toad cut 

three-corner-ways, and fried criip. Stick pieces about the head 

and mouth, and lay the reft round the head. Garniih with ie- 

inon notched, feraped horfe-raddifli, and parfley crifped in a 

plate before the fire. Lay one ft ice of lemon on the head, and 

ferve it up hot. 
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To boilfor imp ^ ccd,falmon, whitings or haddock. 

FLOUR it, and have a quick clear fire, fet your gridiron 
high, broil it of a fine brown, lay it in your difh, and for fauce 
have good melted butter. Take a lobfter, bruife the body in 
the butter, cut the meat fmall, put all together into the melted 
butter, make it hot and pour it into your difh, or into bafons* 
Garnifh with horfe-raddifh and lemon. 

Or oyfter fauce made thus. 

TAKE half a pint of oyfters, put them into afaucepan with 
their own liquor, two or three blades of mace. Let them fun¬ 
nier till they are plump, then with a fork takeout the oyfters* 
ftrain the liquor to them, put them into the faucepan again, 
with a gill of white wine hot, a pound of butter rolled in a 
little flour; ihake the faucepan often, and when the butter is 
melted, give it a boil up. 

Mu.cle-fauce made thus is very good, only you muft put them 
into a ftew-pan, and cover them clofe; firft open, and fearch 
that there be no crabs under the tong-ue : 

o 

Ora fpoonful of walnut-pickle in the butter makes the fauce 
good, or a fpoonful of either fort of catchup, or horferaddifh 
fauce. " 

Melt your butter, for ape a good deal of horfe-raddifh fine, put 
it into the melted butter, grate half a nutmeg, beat up the yolk 
of an egg with one fpoonful of cream, pour it into the butter, 
keep it ftirring till it boils, then pour it diredtly into your bafon. 

To drefs little fijh. 

AS to all forts of little fifh, fuch as frnelts, roach, See. they 
friould be fried dry and of a line brown, and nothing but plain 
butter. Garnifh with lemon. 

And to boiled faltnon the fame, only garnifh with lemon and 
horfe-raddifh. 

And with all boiled fifn, you fhould put a goM deal of fait 
and horfe-raddifh in the water; except mackrel, with which put 
fait and mint, parfley and fennel, which you muft chop to put 
into the butter ; and' feme love fealded goofoberries with them. 
And he fore to boil your fifh well; but take,great care they don’t 
fereufo 

To 
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To broil mackreh 

CLEAN them, cut off the heads, fplit them,feafon them with 

pepper and fait, flour them, and broil them of a fine light brown* 
Let your fauce be plain butter. 

To broil weavers. 
GUT them and waflh them clean, dry them in a clean cloth* 

pour them, then broil them, and have melted butter in a cup. 

They are fine fifh, and cut as firm as a foal; but you muff take 

care not to hurt yourfelf with the two fharp bones in the head.- 

To boll a turbut. 

LAY it in a good deal of fait and water an hour or two, and 

if it is not quite fweet, fhift your water five or fix times ; firft 

put a good deal of fait in the mouth and belly. 

In the mean time feton your fifh-kettle with clean water and 

fait, a little vinegar, and a piece of horfe-raddifh. When the 

water boils, lay the turbut on a fifh-plate, put it into the ket¬ 

tle, let it be well boiled, but take great care it is not too much 

done; when enough, take ofF the fifh kettle, fet it before the 

fire, then carefully lift up the fifh-plate, and fet it acrofs the ket¬ 

tle to drain : in the mean time melt a good deal of frefh butter, 

and bruife in either the body of one or two lobfters, and the 

meat cut final], then give it a boil, and pour it into bafons. This 

Is the beft fauce; but you may make what you pleafe. Lay the 

fifh in the difh. Garnifh with fcr.aped horfe-raddifh and lemon, 

and pour a few fpoonfuls of fauce over it. 

T0 bake a turbut. 

TAKE a difh the fize of your turbut, rub butter all over 

it thick, throw a little fait, a little beaten pepper, and half a 

large nutmeg, feme parfley minced fine and throw all over, pour 

in a pint of white wine, cutoff the head and tail, lay the turbut 

in the difh, pour another pint of white wine all over, grate the 

other half of the nutmeg over it, and a little pepper, fome fait 

and chopped parfley. Lay a piece of butter here and {here all 

over, and throw a little flour all over, and then a good many 

crumbs of bread. Bake it, and be fure that it is of a fine brown ; 

then lay it in your difh, ftir the fauce in your difh all together, 

pour it into a fauce-pan, (hake in a little flour, let it boil, then 

flir in a piece of butter and two fpoonfuls of catchup, let it boil 

and pour it into bafons. Garnifh your difh with lemon; and you 

may ' % 
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may add what you fancy to the fauce, as fhrimps, anchovies, 
mufhrooms, &c. If a fmallturbut, half the wine will do. Iteats 
finely thus. Lay it in a difh, fkim off all the fat, and pour the 
reft over it. Let it fland till cold, and it is good with vinegar* 
and a fine difh to fet out a cold table. 

To drefs a jole of pickled falmon. 

LAY it in frefh water all night, then lay it in a fifh-plate, put 
it into a large ftew-pan, feafon it with a little whole pepper, 
a blade or two of mace in a coarfe muflin-rag tied, a whole 
onion, a nutmeg bruifed, a bundle of fweet-herbs and parfley, 
a little lemon-peel, put to it three large fpoonfuls of vinegar, a 
pint of white wine, and a quarter of a pound of frefh butter 
rolled in flour ; cover it clofe, and let it fimmer over a flow fire 
for a quarter of an hour, then carefully take up your falmon, 
and lay it in your difh ; fet it over hot water and cover it. In 
the meantime let your fauce boil till it is thick and good. Take 
out the fpice, onion and fweet-herbs, and pour it over thefifh, 
Garnifh with lemon. 

T0 broil falmon. 

GUT frefh falmon into thick pieces, flour them and broil 
them, lay them in your difh, and have plain melted butter in a* 
cup. 

Baked falmon. 

TAKE a little piece cut into dices about an inch thick, but¬ 
ter the difh that you would ferve it to table on, lay the dices 
in the difh, take off the fkin, make a force-meat thus: take 
the flefli of an eel, the flefh of a falmon, an equal quantity, 
beat in a mortar, feafon it with beaten pepper, fait, nutmeg, 
two or three cloves, fome parfley, a few muihrooms, a piece of 
butter, and ten or a dozen corianderTeeds beat fine. Beat alt 
together, boil the crumb of a halfpenny roll in milk, beat up four 
eggs, ftir it together till it is thick, let it cool and mix it well 
together with the reft; then mix all together with four raw eggs; 
©n every flice lay this force-meat all over, pour a very little 
melted butter over them, and a few crumbs of bread, lay a cruft 
round the edge of the difh, and ftick cyders round upon it. 
Bake it in an oven, and when it is of a very fine brown ferve 
it up ; pour a little plain butter (with a little red wine in it) 
into the difh, and the juice of a lemon ; or you may bake it in 

.any 
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any difh, and when it is enough lay the dices into another dife„ 

Pour the butter and wine into the difh it was baked in* give it a 

boil, and pour it into the difh. Garnifh with lemon. This is 

a fine difh. Squeeze the juice of a lemon in. 

To broil macktd whole, 

CUT off their heads, gut them, wafii them dean, pull out 

the roe at the neck-end, boil it in a little water, then bruife it 

with a fpoon, beat up the yolk of an egg, with a little nutmeg, 

a little lemon-peel cut fine, a little thyme, fome parfley boiled 

and chopped fine, a little pepper and fait, a few crumbs of 

bread : mix all well together, and fill the mackrel; flour it well, 

and broil it nicely. Let your fauce be plain butter, with a little 

catchup or walnut-pickle. 

To broil herrings, 

SCALE them, gut them, cut off* their heads, wafh them 

clean, dry them in a cloth, flour them and broil them, but with 

your knife juft notch them acrofs : take the heads and mafli 

them, boil them in fmall beer or ale, with a little whole pepper 

and onion. Let it boil a quarter of an hour, then ftrain it; 

thicken it with butter and flour, and a good deal of muftard. 

Lay the fifh in the difh, and pour the fauce into a bafon, or 

plain melted butter and muftard. 

To fry herrings. 

CLEAN them as above, fry them in butter, have ready a 

good many onions peeled and cut thin. Fry them of a light 

brown with the herrings; lay the herrings in your difh, and the 

onions round, butter and muftasd in a cup. You muft do them 

with a quick fire. 

To drefs herring and cabbage. 

BOIL your cabbage tender, then put it into a faucepan, and 

chop it with a fpoon; put in a good piece of butter, let it flew, 

ilirring left it fhould burn. Take fome red herrings and fpiit 

them open, and toaft them before the fire, till they are hot 

through. Lay the cabbage in a difh, and lay the herring on it, 

and fend it to table hot. 

Or pick your herring from the bones, and throw all over your 

cabbage; Have ready a hot iron, and juft hold it over the her¬ 

ring to make it hot, and fend it away quick, 

T* 
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To make water-fokey. 
TAKE fome of the fmalleft plaice or flounders you can get3 

wafh them clean, cut the fins clofe, put them into a flew -pan* 

put j uft water enough to boil them in, a little fait, and a bunch 

of parfley; when they are enough fend them to table in a foup- 

difh, with the liquor to keep them hot. Have parlley and but¬ 

ter in a cup. 

To flew eels. 

SKIN, gut, and wafti them very clean in fix or eight waters* 

to wafh away all the fand : then cut them in pieces, about as long, 

as your finger, put juft water enough for fauce, put in a fmall 

onion ftuck with cloves, a little bundle of fweet-herbs, a blade 

or two of mace, and fome whole pepper in a thin muflin-rag* 

Cover it clofe, and let them ftew very foftly. 

Look at them now and then, put in a little piece of butter 

rolled in flour, and a little chopped parfiey. When you And they 

are quite tender and well done, take out the onion, fpice, and 

fweet-herbs. Put in fait enough to feafon it. Then difh them 

up with the fauce. 

T0 ftew eels with broth* 

CLEANSE your eels as above, put them into a faucepa-rf 

with a blade or two of mace and a cruft of bread. Put juft 

water enough to cover them clofe, and let them ftew very foftly* 

when they are enough, difh them up with the broth, and have 

a little plain melted butter in a cup to eat the eels with. The 

broth will be very good, and it is fit for weakly and confumptive 

confutations. 

To dr efts a pike„ 

GUT it, cleanfe it, and make it very clean, then turn it round 

with the tail in the mouth, lay it in a little difh, cut toafb 

three-corner-ways, fill the middle with them, flour it and ftick 

pieces of butter all over; then throw a little more flour, and fend 

it to the oven to bake: or it will do better in a tin-oven before 

the fire, then you can bafte it as you will. When it is done lay 

it in your difh, and have ready melted butter,-with an anchovy 

diftblved in it, and a few cyders or ffarimps; and if there is any 

liquor in the difh it was baked in, add it to the fauc£, and put 

in juft what you fancy. Pour your fauce into the difh. Garnifh 

it 
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it with toaft about the fifh, and lemon about the dlfli. You 

fhould have a pudding in the belly, made thus : take grated 

bread, two hard eggs chopped fine, half a nutmeg grated, a lit¬ 

tle lemon-peel cut fine, and either the roe or liver, or broth, if 

any, chopped fine ; and if you have none, get either the piece of 

the liver of a cod, or the roe of any fiih, mix them all toge¬ 

ther with a raw egg and a good piece of butter. Roll it up, 

and put it into the fifh’s belly before you bake it. A haddock 

done ibis way eats very well. 

To broil haddocks, when they are in high feafon. 
SCALE them, gut and wafli them clean, don’t rip open their 

bellies, but take the guts out with the gills; dry them in a clean 

cloth very well : if there be any roe or liver, take it out, but put 

it in again ; fiour them well, and have a clear good fire. Let 

your gtidiron be hot and clean, Jay them on, turn them quick 

two or three times for fear of flicking ; then let one fide be 

enough, and turn the other fide. When that is done, lay them 

in a diih, and have plain butter in a cup. 

They eat finely faked a day or two before you drefs them, and 

hung up to dry, or boiled with egg-fauce. Newcaftle is a fa¬ 

mous place for falted haddocks. They come in barrels, and 

keep a great while. 

To broil cod*fcunds. 

YOU mull firft lay them in hot water a few minutes; take 

them out and rub them well with fait, to take off* the (kin and 

Mack dirt, then they will look white, then put them in water, 

and give them a boil. Take them out and flour them well, 

pepper and fait them, and broil them. When they are enough, 

lay them in your diih, and pour melted butter and milliard 

into the difh. Broil them whole. 

To fricafey cod-founds. 

CLEAN them very well, as above, then cut them into little 

pretty pieces, boil them tender in milk and water, then throw 

them into a cullender to drain, pour them into a clean fauce-pan, 

feafon them with a little beaten mace and grated nutmeg, and a 

very little fait; pour to them jull cream enough for fauce and a 

good piece of butter rolled in flour, keep (baking your fauce-pan 

round all the time, till it is thick enough; then diih it up, and 

garnifh with lemon. 
To, 4 
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To drefs falmon au court-louillon„ 

AFTER having wafhed and made your falmon very clean, 

fcore the fide pretty deep, that it may take the feafoning, take 

a quarter of an ounce of mace, a quarter of an ounce of cloves, 

a nutmeg, dry them and beat them fine, a quarter of an ounce 

of black pepper beat fine, and an ounce of fait. Lay the falmon 

in a napkin, feafon it well with this fpice, cut fome lemon- 

peel fine, and parfley, throw all over, and in the notches put 

about a pound of frefh butter rolled in flour, roll it up tight in 

the napkin, and bind it about with packthread. Put it in a 

fifli-kettle, juft big enough to hold it, pour in a quart of white 

wine, a quart of vinegar, and as much water as will juft boil it. 

Set it over a quick fire, cover it clofe ; when it is enough, 

which you muft judge by the bignefs of your falmon, fet it over 

a ftove to flew till you are ready. Then have a clean napkin 

folded in the difh it is to lay in, turn it out of the napkin it was 

boiled in on the other napkin. Garnifh the difh with a good 

deal of parfley crifped before the fire. 

For fauce have nothing but plain butter in a cup, orhorf^- 

raddifli and vinegar. Serve it up for afirft courfe. 

T0 drefs falmon a la Iraife. 

TAKE a fine large piece of falmon, or a large fa!mon-trout, 

make a pudding thus ; take'a large eel, make it clean, flit it 

open, take out the bone, and take all the meat clean from the 

bone, chop it fine, with two anchovies, a little lemon-peel cut 

fine, a little pepper, and a grated nutmeg with parfley chopped, 

and a very little bit of thyme, a few crumbs of bread, the yolk 

of an eard egg chopped fine ; roll it up in a piece of butter, and 

put it into the belly of the fifh, few it up, lay it in an oval flew- 

pan, or little kettle that will juft hold it, take half a pound of 

frefh butter, put it into a faucepan, when it is melted fhake in 

a handful of flour, ftir it till it is a little brown, then pour to it 

a pint of fifh-broth, ftir it together, pour it to the fifh, with 

a bottle of white wine. Seafon it with fait to your palate, put 

fome mace, cloves, and whole pepper into a coarfe muflin rag, 

tie it, put to the fifh an onion, and a little bundle of fweet 

hetbs. Cover it clofe, and let it flew very foftlv over a flow fire,, 

putin fome frefh mufhrooms, or pickled ones cut final), an ounces 

N ■ of 
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of truffles and morels cutfmall; let them all ftew together; when 

it is enough, take up your falmon carefully, lay it in your diffa, 

and pour the fauce all over. Garnifti with fcraped horfe-rad- 

difh and lemon notched, ferve it up hot. This is a fine difli 

for a firft courfe. 

Salmon in cafes. 

CUT your falmon into little pieces, fuch as will lay rolled 

in half-fhe-ets of paper. Seafon it with pepper, fait, and nut¬ 

meg ; butter the infide of the paper well, fold the paper fo as 

nothing can come out, then lay them on a tin-plate to be baked* 

pour a little melted butter over the papers, and then crumbs of 

bread all over them. Do not let your oven be too hot, for fear 

of burning the paper. A tin oven before the fire does belt. 

When you think they are enough, ferve them up juft as they 

are. There will be fauce enough in the papers. 

7*0 drefs fiat fijh. 

Indreffing all forts of fiat fifh, take great care in the boiling 

of them ; be fure to have them enough, but do not let them be 

broke ; mind to put a good deal of fait in, and horfe-raddifh in 

the water, let your fiflh be well drained, and mind to cut the fins 

off. When you fry them, let them be well drained in a cloth, 

and floured, and fry them of a fine light brown, either in oil or 

butter. If there be any water in your difh with the boiled fifh, 

take it out with a fpunge. As to your fried fifh, a coarfe cloth is 

the beft thing to drain it on. 

To drefs fall-fijh. 

OLD ling, which is the beft fort of falt-nfb, lay in water 

twelve hours, then lay it twelve hours on a board, and then 

twelve more in water. When you boil it put it into the water 

cold : if it is good, it will take about fifteen minutes boiling 

foftly. Boil parfnips very tender, fcrapethem, and put them 

into a faucepan, put to them fome milk, ftir them till thick, 

then ftir in a good piece of butter, and a little fait; when they 

are enough lay them in a plate, the fifh by itfelf dry, and butter 

and hard eggs chopped in a bafon. 

As to water-cod, that need only be boiled and well fkimmecL 

Scotch haddocks you muft lay in water all night. You may 

boil or broil them. If you broil, you muft fpHt them in two. 

You may garniih your diihes with hard eggs and parfnips. 

To 
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To drefs lampreys. 

THE beft of this fort of fifh are taken in the river Severn ; 

and, when they are in feafon, the fifomongers and ethers in 

London have them from Gloucefler. But if you are where they 

are to be had frefli, you may drefs thenr as you pleafe. 

To fry lampreys. 
m. 

BLEED them and lave the blood, then waft them in hot 

water to take off the {lime, and cut them to pieces. Fry them in 

a little frefh butter not quite enough, pour out the fat, put in 

a little white wine, give the pan a fhake round, feafon it with 

whole pepper, nutmeg, fait, fweet-herbs and a bay-leaf, put in 

a few capers, a good piece of butter rolled up in flour, and the 

blood ; give the pan a {hake round often, and cover them clofe. 

When you think they are enough take them out, drain the fauce, 

then give them a boil quick, fqueeze in a little lemon and pour 

over thefifh. Garnifh with lemon, and drefs them juft what 

way you fancy. 

To fitthcock eels. 

YOU mud fplit a large eel down the back, and joint the 

bones, cut it in two or three pieces, melt a little butter, put in 

a little vinegar and fait, let your eel lay in two or three minutes % 
then take the pieces up one by one; turn them round with a 

little fine fkewer, roll them in crumbs of bread, and broil them 

of a fine brown. Let you fauce be plain butter; with the juice 

of lemon. 

To fry eels. 

MAKE them very clean, cut them into pieces, feafon them 

with pepper and fait, flour them and fry them in butter. Let 

your fauce be plain butter melted, with the juice of lemon. Be 

fure they be well drained from the fat before you lay them in the 

difti. 

To broil eels. 

TAKE a large eel, fkin it and make it clean. Open the 

belly., cut it in four pieces, take the tail-end* ftrip off the fiefti, 

beat it in a mortar, feafon it wtth a little beaten mace, a little 

grated nutmeg, pepper, and fait, a little parfley and thyme, 

a little lemon-peel, an equal quantity of crumbs of bread, roll 

it in a little piece of butter; then mix it again with thq.yd1k of 

N 2 an 
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an egg, roll it up again, and fill the three pieces of belly with it. 
Cut the (kin of the eel, wrap the pieces in, and few up the fkim 

Broil them well, have buttfer and an anchovy for fauce, with the 

juice of lemon. 

To farce eels with white fauce. 

SKIN and clean your eel well, pick off all the flefli clean 

from the bone, which you mult leave whole to the head. Take 

the flefii, cut it fmall and beat it in a mortar; then take half the 

quantity of crumbs of bread, beat it with the fifii, feafon it with 

nutmeg and beaten pepper, an anchovy, a good deal of parfley 

chopped fine, a few truffles boiled tender in a very little water, 

chop them fine, put them into the mortar with the liquor and 

a few mufiirooms : beat it well together, mix in a little cream, 

then take it out and mix it well together in your hand, lay it 

round the bone in the fhape of the eel, lay it on a buttered pan, 

drudge it well with fine crumbs of breads and bake it. When 

it is done, lay it carefully in your difli, have ready half a pint of 

cream, a quarter of a pound of frefii butter, ftir it one way till 

it is thick, pour it over your eels, and garnifh with lemon. 

To drefs eels with brown fauce. 

SKIN and clean a large eel very well, cut it in pieces, put it 

into a fauccpan or ftewpan, put to it a quarter of a pint of wa¬ 

ter, a bundle of fweet-herbs, an onion, fome whole pepper, a 

blade of mace and a little fait. Cover it clofe, and when it be¬ 

gins to fimmer, put in a gill of red wine, a fpoonful of mufli- 

room-pickle, a piece of butter as big as a walnut rolled in flour: 

cover it clofe, and let it flew till it is enough, which you will 

know by the eel being very tender. Take up your eel, lay it 

in a difh, ftrain your fauce, give it a boil quick, and pour it over 

your fifii. You muft make fauce according to the largenefs of 

your eel, more or lefs* Garniili with lemon. 

To roafi a piece of frefh fturgeon. 

GET a piece of frefli fturgeon of about eight or ten pounds, 

let it lay in water and fait fix or eight hours, with its feales 

on-; then fatten it on the fpit, and bafte it well with butter for 

a quarter of an hour, then with a little flour, then grate a nut¬ 

meg all over it, a little mace and pepper beaten fine, and fait 

thrown over it, and a few fweet-herbs dried and powdered fine, 

and then crumbs of bread jtheu keep balling a little, and drudging 

with 
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with crumbs of bread, and with what falls from it till it is enough. 

In the mean time prepare this fauce: take a pint of water, an 

anchovy, a little piece of lemon-peel, an onion, a bundle of 

fweet-herbs, mace, cloves, whole pepper, black and white, a 

little piece of horfe-raddifh; cover it clofe, let it boil a quarter of 

an hour, then ftrain it, put it into the faucepan again, pour in 

a pint of white wine, about a dozen oyfters and the liquor, two 

fpoonfuls of catchup, two of walnut-pickle, the infide of a crab 

bruifed fine, or lobfter, fhrimps or prawns* a good pieceof butter 

rolled in flour, a fpoonful of muihroom-pickle, or juice of le¬ 

mon. Boil it all together; when your fifh is enough, lay it 

in your difh, and pour the fauce over it. Garnifti with fried 

toafts and lemon. 

To roafl a fillet or collar of ft urge on. 

TAKE a piece of frefti fturgeon, fcale it, gut it, take out the 

bones and cut in lengths about feven or eight inches ; then pro¬ 

vide fomefhrimps and oyfters chopped final], an equal quantity 

of crumbs of bread, and a little lemon-peel grated, fome nutmeg, 

a little beaten mace, a little pepper and chopped parfley, a few 

fweet-herbs, an anchovy, mix it together. When it is done, 

butter one fide of your fifh, and ftrew fome of your mixture upon 

it; then begin to roll it up as clofe as poilible, and when the 

firft piece is rolled up, roll upon that another, prepared in the 

fame manner, and bind it round with a narrow fillet, leaving as 

much of the fifh apparent as may be; but you muft mind that 

the roll muft'not be above four inches and a half thick, or elfe 

one part will be done before the infide is warm ; therefore we 

often parboil the infide roll before we roll it. When it is enough, 

lay it in your difh, and prepare fauce as above. Garnifti with 

lemon. 

To boil fturgeon. 

CLEAN your fturgeon, and prepare as much liquor as will 

juft boil it. To two quarts of water a pint of vinegar, a flick 

of horfe-raddifh, two or three bits of lemon-peel, fome whole 

pepper, a bay-leaf, add a fmall handful of fait. Boil your fifh 

in this, and ferve it with the following fauce : melt a puund 

of butter, difiblve an anchovy in it, put in a blade or two of 

mace, bruife the body of a crab in the butter, a few fhrimps 

or craw-fifh, a little catchup, a little lemon-juice; give it aboil, 

drain your fiili well and lay it in yourdifh. Garnifti with fried 

oyfters, fiiced lemon, and feraped horfe-raddifh \ pour your 
N ? fauce 
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fauce into boats or bafons. So you may fry it, ragoo it, or 

bake it. 

To crimp cod the Dutch way. 

TAKE a gallon of pump water, a pound of fait, then boil it 

half an hour, fkim it well, cut your cod into flices, and when 

the fait and water has boiled half an hour, put in your flices. 

Two minutes is enough to boil them. Take them out, lay 

them on a fieve to drain, then flour them and broil them. Make 

what fauce you pleafe. 

To crimp fcate. 

IT muft be cut into long flips crofs-ways, about an inch 

broad. Boil water and fait as above, then throw in your fcate. 

Let your water boil quick, and about three minutes will boil 

it. Drain it, and fend it to table hot, with butter and mu- 

ftard in one cup, and butter and anchovy in the other. 

Tofricafey fcate? or thovnhack? white. 

CUT the meat clean from the bone, fins, &c. and make it 

very clean. Cut it int« little pieces, about an inch broad and 

two inches long, lay it in your ftew-pan. To a pound of the 

fiefh put a quarter of a pint of water, a little beaten mace, and 

grated nutmeg, a little bundle of fweet- herbs, and a little fait; 

cover it, and let it boil three minutes. Take out jthe fweet- 

herbs, put in a quarter of a pint of good cream, a piece of but¬ 

ter as big as a walnut rolled in flour, a glafs of white wine, keep 

fhaking the pan all the while one way, till it is thick and fmootfi ; 

then diih it up, and garnifti with lemon. 

To fricafey it hr own. 

TAKE ypur diih as above, flour it and fry it of a fine brown* 

in frefh butter ; then take it up, lay it before the fire to keep 

warm, pour the fat out of the pan, fhake in a little flour, and 

with a fpoon ftir in a piece of butter as big as. an egg; ftir it 

round till it is well mixed in the pan, then pour in a quarter 

of a pint of water, ftir it round, fhajce in a very little beaten pep¬ 

per, a little beaten mace ; put in an onion, and a little bundle of 

fweet-herbs, an anchovy, (hake it round and let it boil; then pour 

in a quarter of a pint of red wine, a fpoonful of catchup, a 

Jfttle juice of lemon, ftir if all together, and let it boil. When 
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It is enough, take out the fweet-herbs and onion, and put in the 

hill to heat. Then difh it up, and garnifh with lemon. 

5T0 fricafey foals white. 
SKIN, wafh, and gut your foals very clean, cut offtheir heads, 

dry them in a cloth, then with your knife very carefully cut the 

flefh from the hones and fins on both Tides. Cut the flefh 

long-ways, and then acrofs, fo that each foal will be in eight 

pieces: take the heads and bones, then put them into a faucepan 

with a pint of water, a bundle of fweet-herbs, an onion, a little 

whole pepper, two or three blades of mace, a little fait, a very 

little piece of lemon-peel, and a little cruft of bread. Cover it 

clofe, let it boil till half is wafted, then ftrain it through a fine 

fieve, put it into a ftew-pan, put in the foals and half a pint of 

white wine, a little parfiey chopped fine, a few mufhrooms cut 

fmall, a piece of butter as big as an hen’s egg rolled in flour? 

grate in a little nutmeg, fet all together on the fire, but keep 

ihaking the pan all the while till the fifh is enough. Then difh 

it up, and garnifh with lemon. 

T0 fricafey foals hr own. 

CLEANSE and cut your foals, boil the water as in the fore« 

going receipt, flour your fifh, and fry them in frefh butter of 

a fine light brown. Take the flefh of a fmall foal, beat it in 

a mortar, with a piece of bread as big as an hen’s egg foaked in 

cream, the yolks of two hard eggs, ond a little melted butter, a 

little bit of thyme, a little parfiey, an anchovy, feafon it with 

nutmeg, mix all together with the yolk of a raw egg and with 

a little flour, roll it up into little balls and fry them, but not 

too much. Then lay your fifh and balls before the fire, pour 

out all the fat of the pan, pour in the liquor which is boiled 

with the fpice and herbs, ftir it round in the pan, then put in 

half a pint of red wine, a few truffles and morels, a few mufh¬ 

rooms, a fpoonful of catchup, and the juice of half a fmall le¬ 

mon. Stir it all together and let it boil, then ftir in a piece of 

butter rolled in flour ; ftir it round, when your fauce is of a fine 

thicknefs, put in your fifh and balls, and when it is hot difh it 

up, put in therballs, and pour your fauce over it. Garnifh with 

lemon. In the fame manner drefs a fmall turbot, or any flat 

fifh. 
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tfo boil foals. 

TAKE a pair of foals, make them clean, lay them in vinegar* 

fait and water, two hours ; then dry them in a cloth ; put them 

into a (lew-pan, put to them a pint of white wine, a bundle of 

fweet-herbs, an onion (fuck with fix cloves, fome whole pepper, 

and a little fait; cover them, and let them boil When they are 

enough, take them up, lay them in your difh, drain the liquor, 

and thicken it up with butter and flour. Pour the fauce over, 

and garnifh with fcraped horfe-raddifih and lemon. In this man¬ 

ner drefs a little turbot. It is a genteel difh for fuppei*. You 

may add prawns or ihrimps, or mufcles to the fauce. 

To make a collar of fift in ragoo, to look like a Ireaft of 
veal collared. 

TAKE a large eel, fkin it, wadi it clean, and parboil it, pick 

off the flefh, and beat it in a mortar ; feafon it with beaten mace, 

nutmeg, pepper, fait, a few fweet-herbs, parfley, and a little 

lemon-peel chopped final 1; beat all well together with an equal 

quantity of crumbs of bread ; mix it well together, then take a 

turbot, foals, fcate, or thornback, or any fiat fifh that will roll 

cleverly. Lay the flat fifh on the drefler, take away all the bones 

and fins, and coveryour fifh with the farce; then roll it up as 

tight as you can, and open the fkin of your eel, and bind the 

collar with it nicely, fo that it may be flat top and bottom, to 

ftand well in the difh ; then butter an earthen difh, and Let it in 

upright ; flour it all over, and flick a piece of butter on the top 

and round the edges, fo that it may run down on the fifh ; and 

let it be well baked, but take great care it is not broke. Let 

there be a quarter of a pint of water in the difh. 

In the mean time take the water the eel was boiled in, and all 

the bones of the fifh. Set them on to boil, feafon them with 

mace, cloves, black and white pepper, fweet-herbs, an onion. 

Cover it clofe, and let it boil till there is about a quarter of a 

pint; then drain it, add to it a few truffles and morels, a few 

mu [brooms, two fpoonfuls of catchup, a gill of red wine, a 

piece of butter as big as a large walnut rolled in flour. Stir all 

together, feafon with fair to your palate, fave fome of the farce 

you make of the cel and mix with the yolk of an egg, and roll 

them up in little balls with flour, and fry them of a light brown. 

When your fifh is enough, lay it in your difh, fkim all the fat 

off the pan, and pour the gravy to your fauce. Let it all boil 

together 
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together till it is thick 5 then pour it over the roll, and put in 

your balls. Garnifti with lemon. 

This does beft in a tin oven before the fire, becaufethen you 

can bafte it as you pleafe. This is a fine bottom difh. 

To hut ter crabs or lobfters. 

TAKE two crabs, or lobfters, being boiled, and cold, take 

all the meat out of the fhells and bodies, mince it fmall, and 

put it all together into a faucepan ; add to it a glafs of white 

wine, two fpoonfuls of vinegar, a nutmeg grated, then let it 

boil up till it is thorough hot. Then have iready half a pound 

of frefh butter, melted with an anchovy, and the yolks of two 

eggs beat up and mixed with the butter; then mix crabs and 

butter all together, fhaking the faucepan conftantly round till 

it is quite hot. Then have ready the great fhell, either of a 

crab, or lobfter ; lay it in the middle of your difh, pour fome 

into the fhell, and the reft in little faucers round the fhell, 

flicking three-corner toafts between the faucers, and round the 

fhell. This is a fine fide-difh at a fecond courfe. 

To hitter lobfters another way. 

PARBOIL your lobfters, then break the fhells, pick out all 

the meat, cut it fmall, take the meat out of the body, mix it 

fine with a fpoon in a little white wine : for example, a fmall 

lobfter, one fpoonful of wine, put it into a faucepan with the 

meat of the lobfter, four fpoonfuls of white wine, a blade of 

mace, a little beaten pepper and fait. Let it ftew altogether 

a few minutes, then ftir in a piece of butter, fhake your fauce¬ 

pan round till your butter is melted, put in a fpoonful of vine¬ 

gar, and firew in as many crumbs of bread as will make it 

thick enough. When it is hot, pour it into your plate, and gar¬ 

nifh with the chine of a lobfter cut in four, peppered, falted, 

and broiled. This makes a pretty plate, or a fine difh, with 

two pr three lobfters. You may add one tea-fpoonful of fine 

fugar to your fauce. 

To roaft lobfters. 

BOIL your lobfters, then lay them before the fire, and bafte 

them with butter, till they have a fine froth. Difh them up with 

plain melted butter in a cup. This is as good a way to the full 

as roafting them, and not half the trouble. 

To 
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To make a fine dijh of lobfiers; 

TAKE three lobfters, boil the largeft as above, and froth it 

before the fire. Take the other two boiled* and batter them as 

in the foregoing receipt. Take the two body*, (hells, heat them 

hot, and fill them with the battered meat. Lay the large lob- 

fkr in the middle, and the two (hells on each fide 5 and the two 

great claws of the middle lobfter at each end 5 and the four 

pieces of chines of the two lobfters broiled, and laid on each 

end. This, if nicely done, makes a pretty dilh. 

To drefs a crab. 

HAVING taken out the meat, and cleanfed it from the (kin, 

put it into a ftew-pan, with half a pint of white wine,, a little 

nutmeg, pepper, and fait over a (low fire. Throw in a few 

crumbs of bread, beat up one yolk of an egg with one fpoonfuj 

of vinegar, throw it in, then (hake the faucepan round a mi¬ 

nute, and ferve it up on a plate. 

To ftew prawns y for imps ^ or craw fifh. 

PICK out the tails, lay them by, about two quarts, take the 

bodies, give them a bruife, and put them into a pint of white 

wine, with a blade of mace. Let them ftew a quarter of an 

hour, ftir them together, and drain them ; then wafh out the 

faucepan, put to it the (trained liquor and tails : grate a final! 

nutmeg in, add a little fait, and a quarter of a pound of butter 

rolled in flour: (hake it all together, cut a pretty thin toad 

round a quarter of a peck-loaf, toaft it brown on both fides, cut 

into fix pieces, lay it clofe together in the bottom of your difh, 

and pour your fifh and fauce over it. * Send it to table hot. If 

it be craw-fifh, or prawns, garniih your difh with feme of the 

higgeft daws laid thick round. Water will do in the room of 

wine, only add a fpoonful of vinegar. 

To make fcollops of oyfters. 

PUT your oyfters Into fcollop (hells for that purpofe, fet them, 

on your gridiron over a good clear fire, let them flew till you 

think your oyfters are enough, then have ready feme crumbs 

of bread rubbed in a clean napkin, fill your (hells, and fet them 

before a good fire, and bade them well with butter. Let them 

be of a fine brown, keeping them turni ng, to be brown all over 

$Jike > but a tin pven does them bcft before the fire. They eat 
much 
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mucli the beft done this way, though moft people flew the oyflers 
firfl: in a faucepan, with a blade of mace, thickened with a 
piece of butter, and fill the (hells, and then cover them with 
crumbs and brown them with a hot iron : but the bread has not 
the fine tafie of the former. 

To ftew mufcles. 

WASH them very clean from the (and in two or three waters, 
put them into a ftew-pan, cover them dole, and let them ftew 
till all the (hells are opened ; then take them out one by one, 
pick them out of the (hells, and look under the tongue to fee if 
there be a crab; if there is, you muft throw away the mufcle ; 
fome will only pick outthe. crab, and eatthe mufcle. When you 
have picked them all clean, put them into a faucepan ; to a quart 
of mufcles put half a pint of the liquor (trained through a iieve, 
put in a blade or two of mace, a piece of butter as big as a large 
walnut rolled in flour ; let them ftew, toaft fome bread brown, 
and lay them round the di(h, cut three-corner-ways $ pour in, 
the mufcles, and fend them to table hot. 

Another way to ftew mufcles. 

CLEAN and ftew your mufcles as in the foregoing receipt, 
only to a quart of mufcles put in a pint of liquor and a quarter 
of a pound of butter rolled in a very little flour. When they are 
enough, have fome crumbs of bread ready, and cover the bot¬ 
tom of your difh thick, grate half a nutmeg over them, and 
pour the mufcles and fauce all over the crumbs, and fend them 
to table. 

A third way to drefs mufcles. 

STEW them as above, and lay them in your difh ; drew 
your crumbs of bread thick all over them, then let them before 
a good fire, turning the difh round and round, that they may be 
brown all alike. Keep balling them with butter, that the crumbs 
may be crifp, and it will make a pretty fide-difti. You may dq 
cockles the fame way. 

STo ftew collops. 

BOIL them very well in fait and water, take them out and 
flew them in a little of the liquor, a little white wine, a little 
yinegai^ two pr three blades of mace, two or three cloves, a 

piece 
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piece of butter roiled in flour, and the juice of a Seville orange* 
Stew them well and difli them up. 

To rag oo cyfters* 

TAKE a quart of the largeft oyfters you can gets open them, 
fave the liquor, and ftrain it through a fine fieve ; waih your 
oyfters in warm water ; make a batter thus: T ake two yolks of 
£ggs, beat them wdl, grate in half a nutmeg, cut a little le¬ 
mon-peel final], a good deal of parfley, a fponful of the juice 
of fpinach, two fpoonfuls of cream or milk, beat it up with 
Hour to a thick batter, have ready feme butter in a ftew-pan, 
dip your oyfters one by one into the batter, and have ready 
crumbs of bread, then roll them in it, and fry them quick and 
brown; fome with the crumbs ofbread, andfornewithout. Take 
them out of the pan, and fet them before the fire, then have 
ready a quart of chefnuts fhelled and fidnned, fry them in the 
butter ; when they are enough take them up, pour the fat out of 
the pan, fhake a little flour all over the pan, and rub a piece of 
butter as big as a hen’s egg all over the pan with your fpoon, 
till it is melted and thick; then put in the oyfter-liquor, three 
or four blades of mace, ftir it round, put in a few piftachonuts 
Ihelled, let them boil, then put in the chefnuts, and half a pint 
of white wine, have ready the yolks of two eggs beat up with 
four fpoonfuls of cream; ftir all well together, when it is thick 
and fine, lay the oyfters in the difli, and pour the ragoo over 
them. Garnifti with chefnuts and lemon. 

You may ragoo mufcles the fame way. You may leave out the 
piftacho nuts, if you don’t like them 3 but they give the fauce a 
iine flavour. 

To ragoo endive. 

TAKE fome fine white endive, three heads, lay them in fait 
and water two or three hours, take a hundred of afparagus, cut 
off the green heads, chop the reft as far as is tender final],, lay 
it in fait and water, take a bunch of celery, wifli it andfcrape 
k clean, cut it in pieces about three inches long, put it into a 
faueepan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in a rag, let it flew till it is quite ten¬ 
der ; then put in the afparagus, {hake the faucepan, let itfitn- 
suer till the grafs is enough. Take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf, put 
it into a ftew-pan, put to it a pint of white wine; cover the 
pan dole, let it boil till the endive is juft enough, then put in a 

quarter 
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quarter of a pound of butter rolled in flour, cover it clofe, (bak¬ 
ing the pan when the endive is enough. Take it up, lay the 
whole head in the middle, and with a fpoon take out the celery 
and grafs and lay round, the other part of the endive over that* 
then pour the liquor out of the faucepan into the ftew-pan, ftir 
it together, feafon it with fait, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with thefauce, keep it ftirring all on© 
way till it is thick : then pout it over your ragoo, and fetid 
to table hot. 

Po ragoo French leans. 

TAKE a few beans, boil them tender, then take your fiew- 
pan, put in apiece of butter, when it is melted (hake in fome 
flour, and peel a large onion, (lice it and fry it brown in that 
butter; then put in the beans, (hake in a little pepper and a 
little fait, grate a little nutmeg in, have ready the yolk of an 
egg and fome cream ; (tir them altogether for a minute or two3 
and difh them up. 

Po make good brown gravy. 

TAKE half a pint of fmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut fmall, a little bit of lemon- 
peel cut fmall, three cleves, a blade of mace, fome whole pep¬ 
per, a fpoonful of mufhroom-pickle, afpoonful of walnut-pic¬ 
kle, a fpoonful of catchup and an anchovy ; firft put a piece cf 
butter into a faucepan, as big as an hen’s egg ; when it is melted 
(hake in a little flour, and let it be a little brown ; then by de¬ 
grees ftir in the above ingredients, and let it boil a quarter of 
an hour, then drain it, and it is fit for fifil or roots. 

Po fricafey Jkirrets. 

WASH the roots very well, and boil them till they are ten¬ 
der ; then the (kin of the roots mu ft be taken ofF, cut in dices, 
and have ready a little cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
fpoonfuls of white wine, a very little fait, and ftir all together. 
Your roots being in the difh, pour the fauce over them. It is a 
pretty fide difh. So likewife you may drefs root of falfify and 
fcorzonera. 

Chardoons 
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Chardoons fried and buttered, 

YOU muft cut them about ten inches, and firing them ; 
then tie them in bundles like afparagus, or cut them in fmall 
dice ; boil them like peas, tofs them up with pepper, fait, and 
melted butter. 

Chardoons a laframage. 

AFTER they are ftringed, cut them an inch long, flew them 
in a little red wine till they are tender ; feafon with pepper and 
fait, and thicken it with a piece of butter rolled in flour; then 
pour them into your difh, fqueeze the juice of orange over it, 
then fcrape Chefhire cheefe all over them, then brown it with 
a cheefe-iron, and ferve it up quick and hot. 

To make a Scotch rabbit. 
TOAST a piece of bread very nicely on both fides, butter it, 

cut a flice of cheefe about as big as the bread, toaft it on both 
fides, and lay it on the bread. 

To make a Welch rabbit. 
TOAST the bread on both fides, then toaft the cheefe on 

one fide, lay it on the toaft, and with a hot iron brown the 
other fide. You may fub it over with muftard. 

To make an Englifh rabbit* 

TOAST a flice of bread brown on both fides, then lay it in 
a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up ; then cut fome cheefe very thin, and lay 
it very thick over the bread, and put it in a tin oven before the 
fire, and it will be toafted and browned prefently. Serve it away 
hot. 

Or do it thus. 
TOAST the bread and foak it in the wine, fet it before the 

fire, cut your cheefe in very thin fiices, rub butter over the bot^> 
tom of a plate, lay the cheefe on, pour in two or three fpoon- 
fuls of white wine, cover ir with another plate, fet it over a 
chaffing difh of hot coals for two or three minutes, then ftirit 
till it is done and well mixed. You may ftir in a little mu- 
ftard ; when it is enough lay it on the bread, juft brown it 
with a hot fhove!. Serve it #way hot. 

Sorrel 



made Plain and Eafy. l9t 

Sorrel with eggs. 
FIRST your forrel muft be quite boiled and well ftrained, 

then poach three eggs foft and three hard, butter your forrel well, 
fry fome three-corner toafts brown, lay the forrel in the difh, lay 
the foft eggs on it, and the hard between ; flick the toaft in and 
about it. Garnifli with quartered orange. 

A fricafey of artichoke bottoms. 
TAKE them either dried or pickled ; if dried, you muft lay 

them in warm water for three or four hours, fhifting the water 
two or three times ; then have ready a little cream, and a piece 
of frefti butter, ftirred together one way over the fire till it is. 
melted, then put in the artichokes, and when they are hot difh 
them up. 

To fry artichokes. 

FIRST blanch them in water, then flour them, fry them in 
frefli butter, lay them in your difh and pour melted butter over 
them. Or you may put a little red wine into the butter, and 
feafon with nutmeg, pepper and fait. 

A white fricafey of mufhrooms. 

TAKE a quart of frefli mufhrooms, make them clean, put 
them inlo a faucepan, with three fpoonfuls of water and three 
of milk, and a very little fait, let them on a quick fire and let 
them boil up three times ; then take them off, grate in a little 
nutmeg, put in a little beaten mace, half a pint of thick cream, 
apiece of butter rolled well in flour, put it all together into the 
faucepan, and mufhrooms all together, (hake the faucepan well 
all the time. When it is fine and thick, difh them up; be care¬ 
ful they do not curdle. You may ftir the faucepan carefully 
with a fpoon all the time. 

To make buttered loaves. 

BEAT up the yolks of twelve eggs, with half the whites, and 
a quarter of a pint ofyeaft, ftrain them into a difh, feafon with 
fait and beaten ginger, then make it into a high pufte with 
flour, lay it in a warm cloth for a quarter of an hour ; then 
make it up into little loaves, and bake, them or boil them with 
butter, and put iq a glafs of white wine. Sweeten well with 

6 fugar, 
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fugar, lay-the loaves in the difh, pour the fauceover them* and 
throw fugar over the difh. 

Brockely and eggs. 
BOIL your brockely tender, faving a large bunch for the mid¬ 

dle, and fix or eight little thick fprigs to flick round. Take a 
toaft half an inch thick, toaft it brown, as big as you would 
have it for your difh or butter-plate, butter fome eggs thus : 
take fix eggs, more or lefs as you have occafion, beat them well, 
put them into afaucepan with a good piece of butter, a little 
fait, keep beating them with a fpoon till they are thick enough, 
then pour them on the toaft; fet the biggeft bunch of brockely 
in the middle, and the other little pieces round and about, and 
garnifh the difh round with little fprigs of brockely. This is a 
pretty fide-difh, or a corner-plate. 

Afparagus and eggs. 

TOAST a toaft as big as you have occafion for, butter 
it, and lay it in your difh; butter fume eggs as above, and lay 
over it. In the mean time boil fome grafs tender, cut it final], 
and lay it over the eggs. This makes a pretty fide-difli for a 
feco.nd courfe, or a corner-plate. 

Brockely in fallad. 
BROCKELY is a pretty difh, by way of fallad in the middle 

of a table. Boil it -like afparagus (in the beginning of the book 
you have an account how to clean it) lay it in your difh, beat 
lip wfth oil and vinegar, and a little fait. Garnifh with ftertion- 
buds. 

Or boil it, and have plain butter in a cup. Or farce French 
rolls with it, and buttered eggs together, for change. Or farce 
your rolls with mufcles, done the fame way as oyfters, only no 
wine. 

To make po!a!ce cakes. 
TAKE potatoes, boil them, peel them, beat them in a mor¬ 

tar, mix them with the yolks of eggs, a little fade, fugar, a little 
beaten mace, a little nutmeg, a little cream or melted butter, 
work it up into a pafte; then make it into cakes, or juft what 
fhapes you pleafe with moulds, fry them brown in frefh butter, 
lay them in plates or difhes, melt butter with fack and fugar, 
and pour over them. 

A pud.ling 

$ 
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A pudding made thus. 

. MIX it as before, make it up in the fhape of a pudding, and 
bake it 5 pour butter, fack arid fugar over it® 

To make potatoes like a cellar of veal or mutton. 
MAKE the ingredients as before ; make it up in the fhape of 

a collar of veal, and with fome of it make round balls. Bake 
it with the balls, fet the collar in the middle, lay the balls round, 
iet your fauce be half a pint of red wine, fugar enough to fweet- 
en it, the yolks of two eggs, beat up a little nutmeg, Air all 
ihefe together for fear of curdling; when it is thick-enough, 
pour it over the collar. This-is a pretty difh for a firft or fe- 
corid courfe. 

T0 hr oil potatoes. 
FIRST boil them, peel them, cut them in two, broil them 

till they are brown on both fides ; then lay diem ih the plate or 
difh, and pout melted butter over them. 

To fry potatoes. 
CUT them into thin llices, as big as a crown-piece, fry them 

brown, lay them in the plate or difh, pour melted butter, and 
lack arid fugar over them. Thefe are a pretty corner-plate. 

Majhed potatoes; 
r BOIL your potatoes, peel them, and put them into a fauce- 
pan, mafli them well ; to two pounds of potatoes put a pint of 
hiilk, a little fait, Air them well together, take care they don’t 
flick to the bottom, then take a quarter of a pound of butter, 
flir it in, and ferve it up. 

To grill for imps. 

SEASON them with fait and pepper, fhred parfley^ butter, 
ih fcollop-fhells well; add fome grated bread, and let them 
fleyv for half an hour. Brown them with a hot irorij and ferv$ 
them upi 

O Buttered 



124 The Art of Cookery, 
Butteredfijrimps. 

STEW two quarts of ftirimps in a pint of white wine, with 
nutmeg, beat up eight eggs, with a little white wine and half a 
pound of butter, fliaking the faucepan one way all the time over 
the fire till they are thick enough, lay toafted fippets round a 
difh, and pour them over it, fo ferve them up. 

To drefs fpinacb. 
PICK and wafh your fpinach well, put it into a faucepan, 

with a little fait. Cover it clofe, and let itftew till it is juft ten¬ 
der ; then throw it into a fieve, drain all the liquor out, and 
chop it fmall, as much as the quantity of a French roll, add 
half a pint of cream to it, feafon with fait, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and fet it a-ftew- 
ing over the fire a quarter of an hour, ftirring it often. Cut a 
French roll into long pieces, about as thick as your finger, fry 
them, poach fix eggs, lay them round on the fpinach, flick the 
pieces of roll in and about the eggs. Serve it up either for a 
fupper, or a fide-dilh at a fecond courfe. 

Stewed fpinach and eggs. 
PICK and wafh your fpinach very clean, put it into a fauce¬ 

pan, with a little fait; cover it clofe, fhake the pan often, when 
it is juft tender, and whilft it is green, throw it into a fieve to 
drain, lay it into yourdiih. In the mean time have a flew-pan 
of water boiling, break as many eggs into cups as you would 
poach. When the water boils put in the eggs, have an egg- 
{lice ready to take them out with, lay them on the fpinach, and 
garnifti the difh with orange cut into quarters, with melted but¬ 
ter in a cup. 

To loti fpinach, when yen have rot room on the fire t& 
do it by itfelf. 

HAVE a tin-box, or any other thing that fhuts very clofe, 
put in your fpinach, cover it fo clofe as no water can get in, and 
put it into water, or a pot of liquor, or any flung you are boiling. 
It will take about an hour, if the pot or copper boils. In the 
fame manner you may boil peas without water* 

Jffaragus 
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'Afparagus forced in French rolls. 

TAKE three French rolls, take out all the crumb, by firft 
rutting a piece of the top-cruft off ; but be careful that the cruft 
fits again the fame place. Fry the rolls brown in frefti butter; 
then take a pint of cream, the yolks of fix eggs beat fine, a little 
fait and nutmeg, ftir them well together over a flow fire till it 
begins to be thick. Have ready a hundred of fmall grafs boiled, 
then fave tops enough to ftick the rolls with, the reft cut fmall 
and put into the cream, fill the loaves with them. Before you 
fry the rolls, make holes thick in the top-cruft, and ftick the 
grafs in ; then lay on the piece of cruft, and ftick the grafs in, 
that it may look as if it were growing. It makes a pretty fide- 
difh at a fecond courfe. 

To make oyfier loaves. 
FRY the French rolls as above, take half a pint of oyfters, 

flew them in their own liquor, then take out the oyfters with a 
fork, ftrain the liquor to them, put them into a faucepan again, 
with a glafs of white wine, a little beaten mace, a little grated 
nutmeg, a quarter of a pound of butter rolled in flour; (hake 
them well together, then put them into the rolls ; and thefe 
make a pretty fide-difli for a firft courfe. You may rub in the 
crumbs of two rolls, and tofs up with the oyfters. 

To flew parfnips. 
BOIL them tender, fcrape them from the duft, cut them into 

flices, put them into a faucepan, with cream enough ; for fauce, 
a piece of butter rolled in flour, a little fait, and fliake the fauce¬ 
pan often. When the cream boils, pour them into a plate for a 
corner-dilh, or a fide-difti at fupper, 

T0 maflo parfnips. 
BOIL them tender, fcrape them clean, then fcrape all the 

foft into a faucepan, put as much milk or cream as will ftew 
them. Keep them ftirring, and when quite thick, ftir in a good 
piece of butter, and fend them to table* 

To few cucumbers. 
PARE twelve cucumbers, and flice them as thick as a half- 

crown, lay them in a coarfe cloth to drain, and when they are 
dry, flour them and fry them brown in frefti butter; then take 

O 2 them 
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4hem out with an egg-flice, lay them in a plate before the fire^ 
and have ready one cucumber whole, cut a long piece out of the , 

'fide, and fcoop oiit all the pulp ; have ready fried onions peeled 
and fliced, and fried brown with the fliced cucumber. Fill the 
whole cucumber with the fried onion, feafon with pepper and 
fait; put on the piece you cut out, and tie it round with a pack¬ 
thread. Fry it brown, firft flouring it, then take it out of the 
pan and keep it hot ; keep the pan on the fire, and v/ith one 
hand put in a little flour, while with the other you ftir it. When 
it is thick put in two or three fpoonfuls of water, and half a pint 
of white or red wine, two fpoonfuls of catchup, ftir it together, 
put in three blades of mace, four cloves, half a nutmeg, a little 
pepper and fait, all beat fine together; ftir it into the faucepan, 
then throw in your cucumbers, give them a tofs or two, then 
lay the whole cucumbers in the middle, the reft round, pour the 
fauce all over, untie the cucumbers before you lay it into the difh. 
Garnifh the difti with fried onions, and fend it to table hot. 
This is a pretty fide-difh at a firft courfe. 

To ragoo French leans. 
TAKE a quarter of a peck of French beans, firing them, 

do not fplit them, cut them in three acrofs, lay them in fait 
and water, then take them out and dry them in a coarfe cloth, 
fry them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil, 
then take a quarter of a pound of frefh butter rolled in a very little 
flour, two fpoonfuls of catchup, one fpoonful of mufhroom- 
pickle, and fourof white wine, an onion ftuck with fix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and fait; ftir it all together for a few minutes, then throw 
in the beans; fliake the pan for a minute or two, take out the 
onion* and pour them into your difh. This is a pretty fide* 
difh,fand you may garnifh with what you fancy, either pickled 
French beans, mufhroorns, or famphire, or any thing elfe. 

A ragoo of beans, with a force. 

RAGOO them as above, take two large carrots, fcra'pe and 
fioi.t them tender, then mafh them in a pan, feafon with pepper 
and fait, mix them with a little piece of butter and the yolks of 
two raw eggs. Make it into what fhape you pleafe, and bak¬ 
ing it a quarter of an hour in a quick oven will do, but a tin 
oven is the heft; lay it in the middle of the difh, and the ra¬ 
goo round. Serve it up hot for a firft courfe. 

Or 
8 
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Or this way, leans ragoo'd with callage. 
TAKE a nice little cabbage, about as big as a pint bafon l 

when the outfide leaves, top, and flalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans boiled, a carrot boiled 
and mafhed, and a turnip boiled ; mafh all together, put 
them into a faucepan, feafon them with pepper, fait, and nut¬ 
meg, a good piece of butter, flew them a few minutes over the 
fire, ftirring the pan often. In the mean time put the cabbage 
into a faucepan, but take great care it does not fall to pieces; 
put to it four fpoonfuls of water, two of wine, and one of catch-* 
up ^ have a fpoonful of mufhroom-pickle, a piece of butter 
rolled in a little flour, a very little pepper, cover it clofe, and let 
it flew foftly till it is tender; then take it up carefully and lay 
it in the middle of the difh, pour your mafhed roots in the mid- 
die to fill it up high, and your ragoo round it. You may add 
the liquor the cabbage was ftewed in, and fend it to table hot* 
This will do for a top, bottom, middle, or fide-difh. When 
beans are not to be had, you may cut carrots and turnips into 
little flices, and fry them ; the carrots in little round flices, the 
turnips in pieces about two inches long, and as thick as one’s 
finger, and tofs them up in the ragoo. 

Beans ragoo'd with parfnips. 

TAKE two large parfnips, fcrape them clean, and boil them 
in water. When tender, take them up, fcrape all the foft into % 
faucepan, add to them four fpoonfuls of cream, a piece of but¬ 
ter as big as an hen’s egg, chop them in the faucepan well | 
and when they are quite quick, heap them up in the middle off 
the difh, and the ragoo round. 

Beans ragoo'd with potatoes. 

BOIL two pounds of potatoes foft, then peel them, put them 
into a faucepan, put to them half a pint of milk, ftir them 
about, and a little fait j then ftir in a quarter of a pound of but¬ 
ter, keep ftirring all the time till it is fo thick, that you can’t ftir 
the fpoon in it hardly for ftifFnefs, then put it into a halfpenny* 
Welch difh, firft buttering the difh. Heap them as high as 
they will lie, flour them, pour a little melted butter over it, and 
then a few crumbs of bread. Set it into a tin oven before the 
foej and when brown, lay it in the middle of the difh, (take 

O 3 great 
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great care 70U don’t mafli it) pour your ragoo round it, and 
fend it to table hot. 

To ragoo celery. 

WASH and make a bunch of celery very clean, cut it in 
pieces, about two inches long, put it into a ftew-pan with juft 
as much water as will cover it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muflin ragloofe, put it into theftew-pan, a little onion, a little 
bundle of fweet-herbs; cover it clofe, and let it flew foftly till 
tender; then take out the fpice, onion and fweet-herbs, put in 
half an ounce of truffles and morels, two fpoonfuls of catchup, a 
gill of red wine, a piece of butter as big as an egg rolled in flour, 
fix farthing French rolls, feafon with fait to your palate, ilir it all 
together, cover it clofe, and let it flew till the fauce is thick and 
good. Take care that the roll do not break, ftiake your pan 
often ; when it is enough, difn it up, and garnifh with lemon. 
The yolks of fix bard eggs, or more, put in with the rolls, will 
make it a fine difh. This for a firft co'urfe* . 

If you would have it white, put in white wine inftead of r£da 
and fome cream for a fecond courfe. 

To ragoo mupr corns, 

PEEL and fcrape the flaps, pu£ a quart into a faucepan, a 
very little fait, fetthem on a quick fire, let them boil up, then 
take them eft, put to them a gill of red wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, fet it on the fire, ftir it now and then ; when it is 
thick and fine, have ready the yolks of 'fix eggs hot and boiled 
in a bladder hard, lay it in the middle of your difh, and pour 
the ragoo over it. Garnifh with broiled mufhrooms, 

A pretty dip of eggs, 

BOIL fix eggs hard, peel them and cut them into thin fiices, 
put a quarter of a pound of butter into the (lew-pan, then put 
m your eggs and fry them quick. Half a quarter of an hour 
will do them. You muff be very careful not to breakthern* throw 
over them pepper, fait, and nutmeg, lay them in your difh be- 
forb the fire, pour out all the fat, ftiake in a little flour, and 
have ready two fhalots cut fmali; throw them into the pan, pour 
in a quarter of a pint of white wine, a little juice of lemon, 
and a little piece of butter rolled in flour. Stir all together till 
it is thick ; it you have nqt fauce enough, put in a little more 

wine. 
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twine, toaft fome thin flices of bread cut three-corner-ways, and 
lay round your dilh, pour the fauce all over, and fend it to table 
hot. You may put fweet oil on the toaft, if it be agreeable. 

Eggs a la tripe. 
BOIL your eggs hard, take off the fhells and cut them long¬ 

ways in four quarters, put a little butter into a flew* pan, let it 
melt, ftiake in a little flour, ftir it with a fpoon, then put in 
your eggs, throw a little grated nutmeg all over, a little fait, a 
good deal of fhred parfley; (hake your pan round, pour in a liftle 
cream, tofs the pan round carefully, that you do not break the 
eggs. When your fauce is thick and fine, take up your eggs, 
pour the fauce all over them, and garnifh with lemon. 

A fricafey cf eggs. 

BOIL eight eggs hard, take off the fliells, cut them into 
quarters, have ready half a pint of cream, and a quarter of a 
pound of frefh butter ; ftir it together over the fire till it is 
thick and fmooth, lay the eggs in the dilh, and pour the fauce 
all over. Garnifh with the hard yolks of three eggs cut in 
two, and lay round the edge of the dilh. 

A ragoo cf eggs. 
BOIL twelve eggs hard, takeoff the fhells, and with a little 

knife very carefully cut the white acrofs long-ways, fo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled mufhrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four fpoonfuls of water, fave the 
water, and chop the truffles and morels very fmall, boil a little 
parfley, chop it fine, mix them together, with the truffle-water 
you lav.ed, grate a-little nutmeg in, a little beaten mace, put it 
into a faucepan with three fpoonfuls of water, a gill of red wine, 
one fpoonful of catchup, a piece of butter as big as a large wal¬ 
nut, rolled in flour, ftir all together, and let it boil. In the mean 
time get ready your eggs, lay the yolks and whites in order in 
your dilh, the hollow parts of the whites uppermoft, that they 
may be filled; take fome crumbs of bread, and fry them brown 
and crifp, as you do for larks, with which fill up the whites of 
the eggs as high as they will lie, then pour in your fauce all over, 
and garnifh with fried crumbs of bread. This is a very genteel 
pretty dilh, if it be well done, 

O 4 To 
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To broil eggs. 

CUT a toaft round a quartern loaf, toaft it brown, lay it q?i 
your difh, butter it, and very carefully break fix or eight eggs oil * 
the toaft, and take a red-hot (hovel, and hold Over them. When 
they are done, fqueeze a Seville orange over them, grate a little 
nutmeg over it, and ferve it up for a fide-plate. Or you may 
poach your eggs, and lay them on a toaft ; or toaft your bread 
crifp, and pour a little boiling water over it; feafon it with a 
little fait, and then lay your poached eggs on it. 

To drefs eggs with bread. 

TAJCE a penny-loaf, foak it in a quart of hot milk for two 
hours, or till the bread is foft, then ftrain it through a coarfe 
fieve, put to it two fpoonfuls of orange-flour-water, or rofe-* 
water; fweeten it, grate in a little nutmeg, take a little difh, 
butter the bottom of it, break in as many eggs as will cover the 
bottom of the difh, pour in the bread and milk, fet it in a tin- 
oven before the fire, and half an hour will bake it ; it will do 
on a chaffing-difh of coals. Cover it clofe before the fire, or 
bake it in a flow ovem 

To farce eggs. 

GET two cabbage-lettuces, fcald them, with a few mufh- 
rooms, parfley, forrel, and chervil ; then chop them very fmall. 
With the yolks of hard eggs, feafoned with fait and nutmeg ; then' 
few them in butter ; and when they are enough, put in a little 
cream, then pour them into the bottom of a difh. Take the 
whites, and chop them very fine with parftey, nutmeg, and falt0 
Lay this round the brim of the difh, and run a red-hot fire- 
fhovel over it, to brown it* 

Eggs with lettuce. 

SCALD fome cabbage-lettuce in fair water, fqueeze them 
well, then flice them and tofs them up in a faucepan with a piece 
of butter ; feafon them with pepper, fait, and a little nutmeg. 
Let them ftew half an hour, chop them well together; when 
they are enough, lay them in your difh, fry fome eggs nicely 
in butter and lay on them, Garnifh with Seville orange. 
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To fry eggs as round as balls. 

HAVING a deep frying-pan, and three pints of clarified but¬ 
ter, heat it as hot as for fritters, and ftir it with a flick, till it 
juns round like a whirlpool; then break an egg into the middle, 
and turn it round with your flick, till it be as hard as a poached 
egg ; the whirling rouqd of the butter will make it as round as 
a ball, then take it up with a flice, and put it in a diih before 
the fire: they will keep hot half an hour and yet be foft; fo 
you may do as many as you pleafe. You may ferve thefe with 
yyhat you pleafe, nothing better than flowed fpinach, and gar- 
jpifli with orange. 

To make an egg as big as twenty, 
PART the yolks from the whites, ftrain them both feparafe 

through a fieve, tie the yolks up in a bladder in the form of a 
ball. Boil them hard, then put this ball into another blad¬ 
der, and the whites round it; tie it up oval fafhion, and boil 
it. Thefe are uf<?d for grand fallads. This is very pretty for a 
ragoo, boil five or fix yolks together, and lay in the middle of 
theragoo of eggs , and foyou may make them of any fize you 
pleafe. 

5To make a grand di/h of eggs. 

YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
a bladder round : boil them hard, then have a wooden bowl 
that will hold a quart, made like two butter-difhes, but in the 
fhage of an egg, with a hole through one at the top. You are 
to obferve, when you boil the yolks, to run a packthread through, 
and leave a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl-dilh; but be careful to hang it 
fo as to be in the middle. The firing being drawn through the 
hole, then-slap the two bowls together and tie them tight, and 
with a funnel pour in the whites through the hole ; then flop 
the hole clofe, and boil it hard. It will take an hour. When 
it is boiled enough, carefully open it, and cut the firing clofe. 
In the mean time take twenty eggs, beat them well, the yolks by 
themfelves, and the whites by themfelves; divide the whites into 
two, and boil them in bladders the fliape of an egg. When 
they ate boiled hard, cut one in two long-ways and one crofs- 
ways, and with a fine fharp knife cut out fome of the white in the 
middle; lay the great egg in the middle, the two long halves 

' ..' . on. 
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on each fide, with the hollow part uppermoft, and the two round 

Sat between. Take an ounce of truffles and morels, cut them 

very fmall, boil them in half a pint of watertill they are tender* 

then take a pint of frefh mufhrooms clean picked, wafhed, and 

chopped fmall, and put into the truffles and morels. Let them 

boil, add a little fait, a little beaten nutmeg, a little beaten mace, 

and add a gill of pickled mufhrooms chopped fine. Boil fixteen 

of the yolks hard in a bladder, then chop them and mix them 

with the other ingredients; thicken it with a lump of butter 

rolled in flour, fhakingyour faucepan round till hot and thick, 

then fill the round with this, turn them down again, and fill 

the two long ones; what remains, fave to put into the faucepan. 

Take a pint of cream, a quarter df a pound of butter, the other 

four yolks beat fine, a gill of white wine, a gill of pickled 

xnufhroom's, a little beaten mace, and a little nutmeg ; put all 

into the faucepan to the other ingredients, and ftir all well to¬ 

gether one way till it is thick and fine ; pour it over all, and 

garnifh with notched lemon. 

This is a grand difh at a fecond courfe. Or you may mix it 

^p with red wine and butter, and it will do for a firft courfe. 

To make a pretty difh of whites of eggs* 

TAKE the whites of twelve eggs, beat them up with four 

fpoonfuls of rofe-water, a little grated lemon-peel, a little nut¬ 

meg, and fweeten with fugar: mix them well, boil them in 

four bladders, tie them in the fhape of an egg, and boil them 

hard. They will take half an hour. Lay them in your difh ; 

when cold, mix half a pint of thick cream, a gill of fack, and 

half the juice of a Seville orange. Mix all together, fweeten 

with fine fugar, and pour over the eggs. Serve it up for a fide- 

difh at fupper, or when you pleafe. 

To drefs beans in ragoo. 

YOU muft boil your beans fo that the fkins will flip off. 

Take about a quart, feafon them with pepper, fait, and nut¬ 

meg, then flour them, and have ready fome butter in a ftew-pan, 

throw in your beans, fry them of a fine brown, then drain them 

from the fat, and lay them in your difh. Have ready a quarter 

of a pound of butter melted, and half a pint of blanched 

beans boiled, and beat in a mortar, with a very little pepper, 

fait, and nutmeg ; then by degrees mix them in the butter, 

and pour over the other beans. Garnifh with a boiled and fried 

bean. 
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bean, and fo on till you fill the rim of your difh. They are 

very good without frying, and only plain butter melted over 

them* 
An amulet of beans• 

BLANCH your beans, and fry them in fweet butter, with 

a little parfley, pour out the butter, and pour in fome cream. 

Let it fimmer, fhaking your pan ; feafon with pepper, fait, and 

nutmeg, thicken with three or four yolks of eggs, have ready 

a pint of cream, thickened with the yolks of four eggs, feafon 

with a little fait, pour it in your difh, and lay your beans on the 

amulet, and ferve it up hot. 

The fame way you may drefs mulhrooms, truffles, green peafe, 

afparagus, and artichoke-bottoms, fpinach, forrel, &c. all 

being firft cut into fmall pieces, or fhred fine. 

To make a bean tanfey. 

TAKE two quarts of beans, blanch and beat them very fine 

in a mortar; feafon with pepper, fait, and mace ; then put in 

the yolks of fix eggs, and a quarter of a pound of butter, a pint 

of cream, half a pint of fack, and fweeten to your palate. Soak 

four Naples bifcuits in half a pint of milk, mix them with the 

other ingredients. Butter a pan and bake it, then turn it on a 

difh, and flick citron and orange-peel candied, cut fmall, and 

ftuck about it. Garnifh with Seville orange. 

To make a water tanfey. 

TAKE twelve eggs, beat them very well, half a manchefc 

grated, and fifted through a cullender, or half a penny roll* 

half a pint of fair water. Colour it with the juice of fpinach, and 

one- fmall fprig of tanfey beat together; feafon it with fugar to 

your palate, a little fait, a fmall nutmeg grated, two or three 

fpoonfuls of rofe-water, put it into a fkellet, ftir it all one way, 

and let it thicken like a hafty-pudding; then bake it, or you 

may butter a ftew-pan and put it into. Butter a difh, and lay 

over it: when one fide is enough, turn it with the difh, and flip 

the other fide into the pan. When that is done, fet it into a 

maflereen, throw fugar all over, and garnifh with orange. 

Peafe frangoife. 

TAKE a quart of fhelled peafe, cut a large Spanifh onion 

©r two middling ones fmall, and two cabbage or Silefia lettuce* 

cut fmall, put them into a faucepan, with half a pint of water,s 

feafon 
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feafon them with a little fait, a little beaten pepper, and a little 
beaten mace and nutmeg. Cover them clofe, and let them flew 
a quarter of an hour, then put in a quarter of a pound of freft 
butter rolled in a little Hour, a fpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg; cover them clofe, and let it 
fimmer foftly an hour, often fhaking the pan. When it is 
enough, ferve it up for a fide-difh. 

For an alteration, you may ftew the ingredients as above: then 
$ake a fmall cabbage-lettuce, and half boil it, then drain it, cut 
the ftalks flat at the bottom, fo that it will ftand firm in the drftx, 
and with a knife very carefully cut out the middle, leaving the 
putfide leaves whole. Put what you cut out into a faucepan, 
chop it, and put a piece of butter, a little pepper, fait, and mit- 
fneg, the yolk of a hard egg chopped, a few crumbs of bread, 
tnix all together, and when it is hot fill your cabbage; putfome 
butter into a Aew-pan, tie your cabbage, and fry it till you think 
it is enough; then take it up, untie it, and firft pour the ingre¬ 
dients of peafe into your difh, fet the forced cabbage in the mid¬ 
dle, and have ready four artichoke-bottoms fried, and cutintwo, 
and laid round the difh. This will do for a top-difh. 

Green peafe with cream• 

TAKE a quart of fine green peafe, put them into a ftew-pan. 
with a piece of butter as big as an egg, rolled in a little flour, 
feafon them with a little fait and nutmeg, a bit of fugar as big 
as a nutmeg, a little bundle of fweet herbs, fome parfley chop¬ 
ped fine, a quarter of a pint of boiling water. Cover them clofe, 
and let them ftew very foftly half an hour, then pour in a quar¬ 
ter of a pint of good cream. Give it one boil, and ferve it up 
for a fide-plate, 

A farce meagre cabbage. 

TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the. 
ftalk flat to ftand in the difh, then carefully open the leaves, and 
take out the inftde, leaving the outfide leaves whole. Chop, 
what you take out very fine, take the flelh of two or three floun¬ 
ders or plaife clean from the bone ; chop it with the cabbage 
and the yolks and whites of four hard eggs, a handful of picked 
parfley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the yolk of an egg, and a few 
crumbs,of bread, fill the cabbage, and tie it together, put it into 
a deep ftew-pan, or faucepan, put to it half a pint of water, a 
quarter of a pound of butter rolled in a little flour, the yolks of 
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four hard eggs, an onion ftuck with fix cloves, tvhole pepper 
and mace tied in a muflin rag, half an ounce of trulE.es and. 
morels, a fpoonful of catchup, a few pickled mufhrooms ; cover 
it clofe, and let it fimmer an hour. If you find it is not enough* 
you muft doit longer. When it is done, lay it in your di£h, 
untie it, and pour the fauce over it. 

To fane cucumbers♦ 
TAKE fix large cucumbers, cut a piece off the top, and 

fcoop out all the pulp ; take a large white cabbage boiled tender* 
take only the heart, chop it fine, cut a large onion finc^ fared 
fome par (ley and pickled mufhrooms fmall, two hard eggs chop¬ 
ped very fine, feafon it with pepper, fait, and nutmeg ; fluff 
your cucumbers full, and put on the pieces, tie them with a 
packthread, and fry them in butter of a lightJbrown ; have the 
following fauce ready: take a quarter of a pint of red wine, a 
quarter of a pint of boiling water, a fmall onion chopped fine, a 
little pepper and fait, a piece of butter as big as a walnut, rolled 
in flour $ when the cucumbers are enough, lay them in your dife* 
pour the fat out of the pan, and pour in this fauce, let if boil; 
and have ready the yolks of two. eggs beat fine, mixed with two 
or three fpoonful's of the fauce, then turn them into the pan, 
let them boil, keeping it ftirring all the time, untie the firings* 
and pour the fauce over. Serve it up for^a fide-difh. Garnilh 
with the tops. 

Tojlezv cucumbers* 

TAKE fix large cucumbers, fiice them ; take fix lafge onions* 
peel and cut them in thin ilices, fry them both brown, then 
drain them and pour out the fat, put them into the pan again, 
with three fpoonfuls of hot water, a quarter of a pound of butter 
rolled in flour, and a tea-fpoonful of muftard ; feafon with pep¬ 
per and fait, and let them flew a quarter of an hour foftly, ihak- 
ing the pan often. When they are enough, difli them up. 

Fried celery, 

TAKE fix or eight heads of celery, cut off the green fops, 
and take off the outfide italics* waffi them clean, and pare the 
roors cledn ; then have ready half a pint of white wine, the 
yolks of three eggs beat fine, and a little felt and nutmeg; mix 
all well together with flour into a batter, dip every head into the 

batter. 
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batter, and fry them in butter. When enough, lay them in 
your difh, and pour melted butter over them. 

Celery with cream. 
WASH and clean fix or eight heads of celery, cut them about 

three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 
a little fait and nutmeg, pour it over, keeping the pan fhaking 
all the while. When it begins to be thick, difh it up. 

Cauliflowers fried. 

TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces ; take half 
a pound of butter, with tyvo fpoonfuls of water, a little duft of 
flour, and melt the butter in a ftew-pan ; then put in the whole 
cauliflower cut in two, and the other pulied to pieces, and fry it 
till it is of a very light brown. Seafon it with pepper and fait. 
When it is enough, lay the two halves in the middle, and pour 
the reft all over. 

To make an oatmeal pudding. 
TAKE a pint of fine oatmeal, boil it in three pints of new 

milk, ftirring it till it is as thick a^ a hafty-puddlng ; take it off, 
and ftir in half a pound of frefh butter, a little beaten mace and 
nutmeg, and a gill of fack ; then beat up eight eggs, half the 
whites, ftir all well together, lay puft-pafte all over the difh, 
pour in the pudding, and bake it half an hour. Or you may 
boil it with a few currants. 

To make a potato pudding. 

TAKE a quart of potatoes, boil them foft, peel them, and 
mafh them with the back of a fpoon, and rub them through at 
fieve, to have them fine and fmooth ; take half a pound of frefh 
butter melted, half a pound of fine fugar, fo beat them well 
together till they are very fmooth, beat fix eggs, whites and all, 
ftir them in, and a glafs of fack or brandy. You may add half 
a pound of currants, boil it half an hour, melt butter with a 
glafs of white wine j fweeten with fugar, and pour over it. 
You may bake it in a difh, with puft-pafte all round the difh* 
and at the bottom* 
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¥o make a fecond potato pudding. 
BOIL two pounds of potatoes, and beat them in a mortar 

fine, beat in half a pound of melted butter, boil it half an hour, 
pour melted butter over it, with a glafs of white wine or the 
juice of a Seville orange, and throw fugar all over the pudding 
and difh. 

¥o make a third fort of potato pudding. 
TAKE two pounds of white potatoes, boil them foft, peel 

and beat them in a mortar, or ftrain them through a fieve till 
they are quite fine; then mix in half a pound of frelh butter 
melted, then beat up the yolks of eight eggs and three whites, 
ftir them in, and half a pound of white fugar finely pounded, 
half a pint of fack, ftir it well together, grate in half a large 
nutmeg, and ftir in half a pint of cream, make a pufF-pafte, 
and lay all over your difh and round the edges; pour in the pud*- 
ding, and bake it of a fine light brown. 

For change, put in half a pound of currants; or you may 
ftrew over the top half an ounce of citron and orange-peel cut 
thin, before you put it into the oven. 

¥o make an orange puddingl 

TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flour-water, two of rofe-water, a gill of fack, half a 
pint of cream, two Naples bifcuits, or the crumb of a halfpenny 
foil foaked in the cream, and mix all well together. Make a 
thin pufF-pafte, and lay all over the difh and round the rim, 
pour in the pudding and bake it. It will take about as long 
baking as a cuftard. 

¥o make a fecond fort of orange puddingi 

YOU muft take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of frefh butter melted, and half a pound 
of white fugar, a little rofe-water, and a little nutmeg. Cut 
the peel of a fine large Seville orange fo thin as none of the 
white appears, beat it fine in a mortar till it is like apafte, and 
by degrees mix in the above ingredients all together ; then lay a 
puff-pafte all over the difh, pour in the ingredients, and bake it. 
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To make a third orange pudding« 

) YOU mufltake two large Seville oranges, and grate off die 
rind as far as they are yellow ; then put your oranges ill fair 
Water, and let them boil till they are tender. Shift the water 
three or four times to take out the bitternefs ; when they are ten¬ 
der, cut them open and take away the feeds and firings, and beat 
the other part in a mortar, with half a pound of higar, till it 
is a pa fie 5 then put to it the yolks of fix eggs, three or four 
ifpoonfuls of thick cream, half a Naples bifcuit grated, mix thefe 
together, and melt a pound of frcfh butter very thick, and ftir 
it well in. When it is cold, put a little thin puff-pafte about 
the bottom and rim of your difh ; pour itl the ingredients, and 
bake it about three quarter^ of an hour. 

To make a fourth orange pudding. 
YOU muft take the outfide rind of three Seville oranges, 

boil them in feveral waters till they are tender, then pound them 
in a mortar, with three quarters of a pound of fugar 5 then blanch 
half a pound of fweet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat fixteen eggs, but fijt 
whites, a pound offrefli butter, and beat all thefe together till 
it is light and hollow ; then lay a thin puff-pafte all over a difh3 
and put in the ingredients. Bake it with your tarts. 

To make a lemon pudding. 

GRATE the outfide rind of two clear lemons 5 then grate 
two Naples bifcuits and mix with the grated peel, and add to it 
three quarters of a pound of white fugar, twelve yolks of eggsj 
and half the whites, three quarters of a pound of melted buttery 
half a pint of thick cream; mix all well together, lay a puff- 
pafleall over the diih, pour the ingredients in^ and bake it. Ail 
hour will bake it. 

To make an almond pudding. 

BLANCH half a pound of fweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange-flower-water, and two of 
rofe-water, a gill of fack 5 mix in four grated Naples bifcuits, 
three quarters of a pound bf melted butter; beat eight eggs, and 
mix them with a quart of cream boiled, grate in half a nutmeg 
and a quarter of a pound of fugar \ mix all well together* make a 
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thin puff-pafte and lay all over the difh, pour in the ingredients 
and bake it. 

To boil an almond 'pudding. 

BEAT a pound of fweet almonds as fmall as poffible, with 
three fpoonfuls of rofe-water, and a gill of fack or white wine, 
and mix in half a pound of frefli butter melted, with five’yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half a nutmeg grated, one fpoonful of flour and three 
fpoonfuls of crumbs of white bread ; mix all well together, and 
boil it. It will take half an hour boiling. 

To make a fagoe pudding, 

LET half a pound of fagoe be waflied well in three or four hot 
waters, then put to it a quart of Hew milk, and let it boil to¬ 
gether till it is thick; ftir it carefully, (for it is apt to burn) put 
in a flick of cinnamon when you let it on the fire : when it is 
boiled take it out ; before you pour it out, fiir in half a pound 
of frefh butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites and four fpoonfuls of fack ; ftir all to¬ 
gether, and fweeten to your tafte. Put in a quarter of a pound 
of currants clean waihed and rubbed, and juft plumped in two 
fpoonfuls of fack and two of rofe-water : mix all well together, 
lay a pufF-pafte over a difh, pour in the ingredients and bake it. 

To make a millet pudding. 
YOU mull get half a pound of millet feed, and after it is 

waflied and picked dean, put to it half a pound of fugar, a 
whole nutmeg grated, and three quarts of milk. Wh£n you 
have mixed all well together, break in half a pound of frefh 
butter ; butter your difh, pour it in and bake it. 

T0 make a carrot pudding. 

YOU mufttake a raw carrot, fcrape it very clean, and grate 
it: Take half a pound of the grated carrot, and a pound of 
grated bread, beat up eight eggs, leave out half the whites* 
and mix the eggs with half a pint of cream : then ftir in the 
bread and carrot, half a pound of frefli butter melted, half a 
pint of fack, and three fpoonfuls of orange-flower-water, a nut¬ 
meg grated. Sweeten to your palate. Mix all well together, and 
if it is not thin enough, ftir in a little new milk or cream. Let 
it be of a moderate thicknefs, lay a puff-pafte all over the diih, 

P and 
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and pour in the ingredients. Bake it; it will take an hour?s 
baking. Or you may boil it, but then you mu ft melt butter* 
and put in white wine and fugar. 

A fecond carrot pudding. 

GET two penny-loaves, pare off the cruft, foak them in a 
quart of boiling milk, let it ftand till it is cold, then grate in two 
or three large carrots, then put in eight eggs well beat, and 
three quarters of a pound of frefh butter melted, grate in a little 
nutmeg, and fweeten to your tafte. Cover your difti with puff- 
pafte, pour in the ingredients and bake it an hour. 

Sto make a cow/lip pudding. 

HAVING got the flowers of a peck of cowflips, cut them 
fmall and pound them fmall, with half a pound of Naples bif- 
cuits grated, and three pints of cream. Boil them a little ; then 
take them off the fire and beat up fixteen eggs, with a little 
cream and a little rofe-water. Sweeten to your palate. Mix it 
all well together, butter a difli and pour it in. Bake it; and 
when it is enough, throw fine fugar over and ferve it up. 

Note, New milk will do in ail thefe puddings, when you 
have no cream. 

To make a quince, apricot, or while pear-plum pudding. 

SC ALD your quinces very tender, pare them very thin, fcrape 
eft the foft; mix it with fugar very fweet, put in a little ginger 
and a little cinnamon. To a pint of cream you muff put 
three or four yolks of eggs, and ftir it into your quinces till 
they are of a good thicknefs. It muft be pretty thick. So you 
may do apricots or white pear-plums. Butter your difh, pour 
it in and bake it. 

To make a pearl barley pudding. 
GET a pound of pearl barley, wa'fli it dean, put to it three 

quarts of new milk and half a pound of double refined fugar, a 
nutmeg grated; then put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs; mix 
all well together, butter a dull, pour it in, bake it "again an 
hour, and it will be excellent. 
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To make a French barley pudding. 

PUT to a quart of cream fix eggs well beaten, half th® 
whites, fweeten to your palate, a little orange-flower-water, 
or rofe-water, and a pound of melted butter 5 then put in fix 
handfuls of French barley, that has been boiled tender in milk, 
butter a difh, and put in it. It will take as long baking as a 
venifon-pafty. 

T0 make an apple pudding6 

TAKE twelve large pippins, pare them, and take out tbs 
cores, put them into a faucepan, with four or five fpoonfuls of 
water. Boil them till they are foft and thick ; then beat them 
well, ftir in a quarter of a pound of butter, a pound of loaf fugar, 
the juice of three lemons, the peel of two lemons, cut thin and 
beat fine in a mortar, the yolks of eight eggs beat; mix all .well 
together, bake it in a flack oven ; when it is near done, throw 
over a little fine fugar. You may bake it in a puff-pafte, as you 
do the other puddings. 

To make an Italian pudding. 

TAKE a pint of cream, and flice in fome French rolls, as 
much as you think will make it thick enough, beat ten eggs fine* 
grate a nutmeg, butter the bottom of the difh, flice twelve pip¬ 
pins into it, throw fome orange-peel and fugar over, and half 
a pint of red wine ; then pour your cream, bread and eggs over 
it; firft lay a puff-pafte at the bottom of the difh and round the 
edges, and bake it half an hour. 

To make a rice pudding. 

TAKE a quarter of a pound of rice, put it into a faucepan* 
with a quart of new milk, a ftiek of cinnamon, ftir it often, to 
keep it from flicking to the faucepan., When it has boiled thick, 
pour it into a pan, ftir in a quarter of a pound of frefii butter, 
and fugar to your palate; grate in half a nutmeg, add three of 
four fpoonfuls of rofe-water, and ftir all well together; when it 
is cold, beat up eight eggs, with half the whites, beat it all well 
together, butter a difh, and pour it in and bake it. You may 
lay a puff-pafte firft all over the difh ; for change, put in a few* 
currants and fweet-meats, if you chufe it. 

P 2 A'feeand 
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A fecmd rice pudding. 

GET half a pound of rice, put to it three quarts of milk, {Hr 
in half a pound of fugar, grate a (mail nutmeg in, and break 
in half a pound of frefh butter ; butter a difh, and pour it in and 
bake it. You rnay add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ftir in the 
fugar, you may bake it before the fire, or in a tin-oven. You 
may add eggs, but it will be good without. 

A third rice pudding. 

TAKE fix ounces of the flour of rice, put it into a quart of 
milk, and let it boil till it is pretty thick, ftirring it all the 
while ; then pour it into a pan, ftir in half a pound of frefh 
butter and a quarter of a pound of fugar ; when it Is cold, 

.grate in a nutmeg, beat fix eggs with a fpoonful or two of 
iack, beat and Air all well together, lay a thin puflf-pafte on 
the bottom of your difli, pour it in and bake it. 

To hoil a cufiard pudding. 

TAKE a pint of cream, out of which take two or three fpoon- 
fuls, and mix with a fpoonful of fine flour; fet the reft to boil* 
When it is boiled, take it off7, and ftir in the cold cream, and 
flour very well; when it is cool, beat up five yolks and two 
whites of eggs, and ftir in a little fait and fome nutmeg, and two 
or three fpoonfuls of fack ; fweeten to your palate ; butter a 
wooden bowl, and pour it in, tie a doth over it, and boil it half 
an hour. When it is enough, untie the cloth, turn the pudding 
out into your difh, and pour melted butter over it. 

To make a flower pudding. 

TAKE a quart of milk, beat up eight eggs, hut four of the 
whites, mix with them a quarter of a pint of milk, and ftir 
into that four large fpoonfuls of flour, beat it well together, boil 
fix bitter almonds in two fpoonfuls of water, pour the wrater 
into the eggs, blanch the almonds and beat them fine in a mor¬ 
tar ; then mix them in, with half a large nutmeg and a tea-fpoon- 
ful of fait, then mix in the reft of the milk, flour your cloth 
well and boil it an hour ; pour melted butter over it, and fugar 
if you like it, thrown all over. Obferve always, in boiling pud¬ 
dings, that the water boils before you put them into the pot, 
and have ready, when they are boiled, a pan of clean cold water j 
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juft give your pudding one dip in, then untie the cloth, and it 
will turn out, without flicking to the cloth. 

T0 make a batter pudding. 

TAKE a quart of milk, beat up fix eggs, half the whites* 
mix as above, fix fpoonfuls of flour, a tea-fpoonful of fait apd 
one of beaten ginger; then mix all together, boil it an hour and 
a quarter, and pour melted butter over it. You may put in 
eight eggs, if you have plenty, for change, and half a pound 
of prunes or currants. 

To make a batter pudding without 'eggs 

TAKE a quart of milk, mix fix fpoonfuls of flour, with a 
little of the milk firft, a tea fpoonful of fait, two tea-fpoonfuls 
of beaten ginger, and two of the tindure of faffron ; then mix 
all together, and boil it an hour. You may add fruit as you 
think proper. 

To make a grateful pudding. 

TAKE a pound of fine flour, and a pound of white bread 
grated, take eight eggs but half the whites, beat them up, and 
mix with them a pirn of new milk, then ftir in the bread and 
flour, a pound of raifins ftoned, a pound of currants, half a 
pound* of fugar, a little beaten ginger; mix all well together, 
and either bake or boil it. It will take three quarters of an 
hour’s baking. Put cream in, inftead of milk, if you have it. 
It will be an addition to the pudding. 

T0 make a bread pudding. 

GUT off all the cruft of a penny white loaf, and flice it thin 
into a quart of milk, let it over a chaffing-difh of coals til! the 
bread has foaked up all the milk, then put in a piece of fweet 
butter, ftir it round, let it ftand till cold ; or you may boil your 
milk, and pour over your bread and cover it up clofe, does full 
as well: then take the yolks of fix eggs, the whites of three, 
and beat them up with a little rofe-water and nutmeg, a little 
fait and fugar, if you chufe it. Mix all well together, and boil 
it half an hour. 

' p 3 r* 
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To make a fine bread pudding. 

TAKE all the crumb of a ftale penny-loaf, cut it thin, a 
quart of cream, fet it over a flow fire, till it is fcalding hot, then 
let it ftand till it is cold, beat up the bread and cream well to*- 
gether, grate in fome nutmeg, take twelve bitter almonds, boil 
them in two fpoonfuls of water, pour the water to. the cream and 
ftir it in with a little fait, fweeten it to your palate, blanch the 
almonds and beat them in a mortar, with two fpoonfuls of rofe 
or orange-flower-water till they are a fine pafte; then mix them 
by degrees with the cream, till they are well mixed in the cream, 
then take the yolks of eight eggs, the whites of but four, beat 
them well and mix them with your cream, then mix all well to¬ 
gether. A wooden difh is heft to boil it in ; but if you boil it 
in a cloth, be fure to dip it in the hot water and flour it well, 
tie it loofe and boil it half an hour. Be fure the water boils 
when you put it in, and keeps boiling all the time. When it i$ 
enough, turn it into your difh, melt butter and put in two or 
three fpoonfuls of white wine or fack, give it a boil and pour it 
over your pudding ; then ftrew a good deal of fine fugar all over 
the pudding and difh, and fend it to table hot. New milk will 
do, when you cannot get cream. You may for change put in a 
few currants. 

To make an ordinary bread pudding. 

TAKE two halfpenny rolls, flice them thin, cruft and all* 
pour over them a pint of new milk boiling hot, cover them 
clofe, let it ftand fome hours to foak; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little fait. Boil it half an 
hour ; when it is done, turn it into your difh, pour melted but-^ 
ter and fugar over it. Some love a little vinegar in the butter. 
If your rolls are ftale and grated, they will do better j add a little 
ginger. You may bake it with a few currants. 

To make a baked bread pudding. 
TAKE the crumb of a penny-loaf, as much flour, the yolks 

©f four eggs and two whites, a tea-fpoonful of ginger, half a 
pound of raifins ftcned, half a pound of currants clean wafhed 
and picked, a little fait. Mix firft the bread and flour, ginger, 
fait and fugar to your palate, then the eggs, and as much milk 
jfc will make it like a good batter, then the fruit, butter the difh, 
©our it in and bake it. 

To 
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To make a boiled loaf. 

TAKE a penny loaf, pour over it half a pint of milk boiling 
hot, cover it clofe, let it {land till it has foaked up the milk ; 
then tie it up in a cloth, and boil it a quarter of an hour. When 
it is done, lay it in your difh, pour melted butter over it, and 
throw fugar all over; a fpoonful of wine or rofe-water does 
as well in the butter, or juice of Seville orange. A French 
manchet does bed; but there are little loaves made on porpofe 
for the ufe. A French roll or oat cake-does very well boiled 
thus. 

To make a chefnut pudding. 

PUT a dozen and a half of chefnuts into a fkillet or faucepan 
of water, boil them a quarter of an hour, then blanch and peel 
them and beat them in a marble mortar, with a little orange- 
flower or rofe-water and fack, till they are a fine thin pafte ; 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a nutmeg, a little falt£ mix them with three 
pints of cream and half a pound of melted butter, fvveeten it to 
your palate and mix all together. Lay a puff-pafte ail over the 
difh, pour in the mixture and bake it. When you can’t get cream 
take three pints of milk, beat up the yolks of four eggs and fiir 
into the milk, fet it over the fire, ftirring it all the time till it 
is fcalding hot, then mix it in the room of the cream. 

To make a fine 'plain baked pudding. 

YOU mud take a quart of milk, and put three bay-leaves into 
it. When it has boiled a little, with fine flour, make it into a 
hady-pudding, with a little fait, pretty thick ; take it off the 
fire, and dir in half a pound of butter, a quarter of a pound of 
fugar, beat up twelve eggs and half the whites, fiir all well to¬ 
gether, lay a puff-pade all over the difh and pour in your duff. 
Half an hour will bake it. 

To make pretty little cheefe-curd puddings. 

YOU mud take a gallon of milk, and turn it with runnet, 
then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of freih butler till the but¬ 
ter and curd are well mixed ; then beat fix eggs, half the whites* 
and drain them to the curd, two Naples bifcuits, or half a penny 
roll grated ; mix all thefe together, and fweeten to your pa¬ 
late j butter your patty-pans, and fill them with the ingredients, 

P 4 Bake 



Zi6 The Art of Cookery, 
Bake them, but don’t let your oven be too hot; when they are 

done, turn them out into a difh, eut citron and candied orange- 

peel into little narrow bits, about an inch long, and blanched 

almonds cut in long flips, ftick them here and there on the tops 

of the puddings, juft as you fancy ; pour melted butter with a 

little facie in it into the difh, and throw fine fugar all over the 

puddings and difh. They make a pretty -fide-difh, 
% 

To make an apricot pudding. 

CODDLE fix large apricots very tender, break them very 

fmall, fweeten them to your tafte. When they are cold, add fix 

eggs, only two whites well beat; mix them well together with 

a pint of good cream, lay a puiT-pafte all over your difh and 

pour in your ingredients. Bake it half an hour, don’t let the 

oven be too hot; when it is enough, throw a little fine fugar all 

over it, and fend it to table hot. 

To make the Jpfwich almond pudding, 
STEEP fomewhat aboye three ounces of the crumb of white 

bread fltced, in a pint and a half of cream, or grate the bread, 

then beat half a pint of blanched almonds very fine till they 

are like a pafte, with a little orange»flower-water, beat up the 

yolks of eight eggs and the whites of four: mix all well together, 

put in a quarter of a pound of white fugar, and ftir in a little 

melted butter, about a quarter of a pound ; lay a fheet of pufF- 

pafte at the bottom of your difh and pour in the ingredients, 

Half an hour will bake it* 

To make a vermicelli pudding. 

YOU muft take the yolks of two eggs, and mix it up with as 

much flour as will make it pretty ftiff, fo as you can roll it out 

very thin, like a thin wafer; and when it is fo dry as you can 

roll it up together without breaking, roll it as dole as you can ; 

then with a fbarp knife begin at one end, and cut it as thin as 

you can, have fame water boiling, with a little fait in it, put in 

the pafte, and juft give it a boil for a minute or two ; then, throw 

it into a fieve to drain, then take a pan, lay a. layer of vermi- 

ceila and a layer of butter, and fo on. When it is cool , beat it 

up well together, and melt the reft of the butter and pour on it-; 

beat it well (a pound of butter is enough, mix half with the pafte, 

and the other half melt) grattf the crumb of a penny loaf, and 

mix in $ heat up ten eggs, and mix in a fmall nutmeg grated, a 
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all well together, and fweeten it to your palate ; grate a little 

lemon-peel in, imd dry two large blades of mace and beat them 

fine. You may, for change, add a pound of currants nicely 

wafhed and picked clean ; butter the pan or difh you bake it in, 

and then pour in your mixture* It will take an hour and a half 

baking ; but the oven muft not be too hot. If you lay a good 

thin cruft round the bottom of the difh or iides, it will be 

better. 

Puddings for 'little difhes. 

YOU muft take a pint of cream and boil it, and flit a half¬ 

penny loaf, and pour the cream hot over it, and cover it clofe 

till it is cold ; then beat it fine, and grate in half a large nutmeg, 

a quarter of a pound of fugar, the yolks of four eggs, but two 

whites well beat, beat it all well together. With the half of 

this fill four little wooden difhes ; colour one yellow with faf- 

fron, one red with cochineal, green with the juice of fpinach, and 

blue with fyrup of violets ; the reft mix with an ounce of fweet 

almonds blanched and beat fine, and fill a difh. Your difhes 

muft be fmail, and tie your covers over very clofe with pack¬ 

thread. When your pot boils, put them in. An hour will boil 

them ; when enough, turn them out in a difh, the white one in 

the middle, and the four coloured ones round. When they are 

enough, melt fome frefh butter with a glafs of lack, and pour 

over, and throw fugar all over the difh. The white pudding- 

difh muft be of a larger fize than the reft ; and be fure to but¬ 

ter your difhes well before you put them in, and don’t fill them 

too full. 

To make a fweel-meat pudding, 

PUT a thin puff-pafte alj over your difh ; then have candied 

orange, and lemon-peel, and citron, of each an ounce, fiice 

them thin, and lay them all over the bottom of your difh ; then 

beat eight yolks of eggs, and two whites, near half a pound of 

fugar, and half a pound of melted butter. Beat all well toge¬ 

ther ; when theoyen is ready, pour it on your fweet-meats. An 

hour or lefs will bake it. The oven muft not be too hot. 

To make a fine plain pudding* 
GET a quart of milk, put into it fix laurel-leaves, boil it, 

then take out your leaves, and ftir in as much flour as will 

make it a hafty-pudding pretty thick, take it off, and then ftir 

in half a pound of butter* then a quarter of a pound of fugar, a 

fmail nutmeg grated, and twelve yolks and fi^ whites of eggs 

well 

3 
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well beaten. Mix all well together, butter a difh and put hi 
your fluff. A little more than half an hour will bake it. 

To make a rat if a pudding. 

GET a quart of cream, boil it with four or five laurel- 

leaves ; then take them out, and break in half a pound of Na¬ 

ples bifcuits, half a pound of butter, fomefack, nutmeg, and a 

little fait > take it off the fire, cover it up, when it is almoft cold, 

put in two ounces of blanched almonds beat fine and the yolks 

of five eggs. Mix all well together, and bake it in a moderate 

oven half an hour. Scrape fugar on it, as it goes into the oven* 

To make a Ire ad and butter pudding. 
GET a penny loaf and cut it into thin dices of bread and 

%utter, as you do for tea. Butter your difh as you cut them, 

lay dices all over the difh, then ftrew a few currants clean waffl¬ 

ed and picked, then a row of bread and butter, then a few cur¬ 

rants, and fo on till all your bread and butter is in , then take a 

pint of milk, beat up four eggs, a little fait, half a nutmeg 

grated, mix all together with fugar to your tafle; pour this over 

the bread, and bake it half an hour. A pufF-pafte under does 

beft. You may put in two fpoonfuls of role-water. 

To make a boiled rice pudding. 
HAVING got a quarter of a pound of the dour of rice., 

put it over the fire with a pint of milk, and keep it ffirring con- 

ftantly, that it may not clod nor burn. When it is of a good 

thicknefs, take it off, and pour it into an earthen pan; ftir in 

half a pound of butter very fin oath, and half a pintt>f cream or 

new milk, fweeten to your palate, grate in half a nutmeg and 

the outward rind of a lemon. Beat up the yolks of fix eggs 

and two whites, beat all well together; boil it either in finall 

china bafons or wooden bowls. When boiled, turn them into 

a difh, pour melted butter over them, with a little fack, and 

throw fugar all over. 

To make a cheap rice pudding. 
GET a quarter of a pound of rice and half a pound of rai~ 

fins ftoned, and tie them in a cloth. Give the rice a great deal 

of room to fwell. Boil it two hours : when it is enough turn it 

into your difh, and pour melted butter and fugar over it, with 

a little nutmeg. 
r# 
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To make a cheap plain rice pudding. 

GET a quarter of a pound of rice, tie it in a cloth, but give 

room for fwelling. Boil it an hour, then take it up, untie it* 

and with a fpoon ftir in a quarter of a pound of butter, grate 

fome nutmeg, and fweeten to your tafte, then tie it up clofe 

and boil it another hour; then take it up, turn it into yourdifh, 

and pour melted butter over it. 

To make a cheap baked rice pudding. 

YOU mu ft take a quarter of a pound of rice, boil it in a 

quart of new milk, ftir it that it does not burn ; when it be¬ 

gins to be thick, take it off, let it ftand till it is a little cool* 

then ftir in well a quarter of a pound of butter, and fugar to 

your palate; grate a fmall nutmeg, butter your di£h, pour it in* 

and bake it. 

To make a fpinach pudding. 
TAKE a quarter of a peck of fpinach, picked and wafhed 

clean, put it into a faucepan, with a little fait, cover it clofe* 

and when it is boiled juft tender, throw it into a fieve to drain ; 

then chop it with a knife, beat up fix eggs, mix well with it 

half a pint of cream and a ftale roll grated fine, a little nut¬ 

meg, and a quarter of a pound of melted butter; ftir all well 

together, put it into the faucepan you boiled the fpinach, and 

keep ftirring it all the time till it begins to thicken ; then wet 

and flour your cloth very well, tie it up and boil it an hour. 

When it is enough, turn it into your difh, pour melted butter 

over it, and the juice of a Seville orange, if you like it; as to 

fugar, you muft add, or let it alone, juft to your tafte. You 

may bake it; but then you fhould put in a quarter of a pound of 

fugar. You may add bifcuit in the room of bread, if you like 
it better. 

To make a quaking pudding. 
FAKE a pint of good cream, fix eggs, and half the whites, 

beat them well, and mix with the cream ; grate a little nut¬ 

meg in, add a little fait, and a little rofe-water, if it be agreeable; 

grate in the crumb of a halfpenny roll, or a fpoonful of 

flour, fir ft mixed with a little of the cream, or a fpoonful of 

£he flour of rice, which you pleafe. Butter a cloth well, and 

flour 
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flour it; then put in your mixture, tie it not too clofe, and 

boil it half an hour fa ft. Be fare the water boils before you 

put it in. 

jto make a cream pudding• 

TAKE a quart of cream, boil it with a blade of mace, and 

half a nutmeg grated, let it cool, beat up eight eggs, and 

three whites, if rain them well, mix a fpoonful of flour with 

them, a quarter of a pound of almonds blanched, and beat very 

fine, with a fpoonful of orange-flower or rofe-water, mix with 

the eggs, then by degrees mix in the cream, beat all well toge¬ 

ther, take a thiek cloth, wet it and flour it well, pour in your 

fluff, tie it dofe, and boil it half an hour. Let th£ water boil 

all the time fail; when it is done, turn it into your diflh, pour 

melted batter over, with a little fack, and throw fine fugar all 

over it. 

To make a prune pudding. 
TAKE a quart of milk, beat fix eggs, half the whites, with t 

half a pint of the milk and four fpoonfuls of flour, a little fait 

and two fpoonfuls of beaten ginger; then by degrees mix in all 

the milk, and a pound of prunes, tie it in a doth, boil it an 

hour, melt butter and pour over it. Damfons eat well done this 

way in the room' of prunes. 

To make a fpoonful pudding. 
TAKE a fpoonful of flour, a fpoonful of cream or milk, 

an egg, a little nutmeg, ginger and fait; mix all together, and 

boil it in a little wooden difh half an hour. You may add a 

few currants. 

To make an apple pudding. 
MAKE a good puff-pafte, roll it out half an inch thick, pare 

your apples, and core them, enough to fill the cruft, and 

clofe it up, tie it in a cloth and boil it. If a fmali pudding, two 

hours: if a large one, three or four hours. When it is enough 

turn it into your difli, cut a piece of the cruft out of the top, 

butter and fugar it to your palate ; lay on the cruft again, and 

fend it to table hot. A pear pudding make the fame way. And 

thus you may make a' clamfon pudding, or any fort of plums, a- 

pricots, cherries, or mulberries, and are very fine. 

To 
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¥0 makeyeaft dumplings. 
FIRST make a light dough as for bread, with Hour, water* 

fait and yeaft, cover with a cloth, and fet it before the fire for 
half an hour ; then have a faucepan of water on the fire, and 
when it boils take the dough, and make it into little round 
balls, as big as a large hen’s'egg ; then flat them with your 
hand, and put them into the boiling watera few .minutes boils 
them. Take great care they don’t fall to the bottom of the pot 
or faucepan, for then they will be heavy ; and be fure to keep 
the water boiling all the time. When they are enough, take 
them up (which they will be in ten minutes or lefs) lay them in 
your difh, and have melted butter in a cup. As good a way as 
any to fave trouble, is to fend to the baker’s for half a quartern 
of dough (which will make a great many) and then you have 
only the trouble of boiling it. 

To make Norfolk dumplings. 
MIX a good thick batter, as for pancakes; take half a pint 

of milk, two eggs, a little fait, and make it into a batter with 
flour. Have ready a clean faucepan of water boiling, into 
which drop this batter. Be fure the water boils faft, and two 
or three minutes will boil them; then throw them into a neve 
to drain the water away, then turn them into a difh and ftir 
a lump of frefh butter into them; eat them hot, and they are 
very good. 

To make hard dumplings. 
MIX flour and water, with a little fait, like a pafte, roll 

them in balls, as big as a turkey’s egg, roll them in a little flour, 
have the water boiling, throw them in the water, and half an 
hour will boil them. They are bed boiled with a good piece of 
beef. You may add, for change, a few currants. Have melted 
Witter in a cup. 

Another way to make hard dumplings. 
RUB into your flour firft a good piece of butter, then make 

it like a cruft for a pye; make them up, and boil them as 
above. 

To 
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To make apple dumplings. 
MAKE a good pufF-pafte, pare fome large apples, cut them 

in quarters, and take out the cores very nicely; take a piece 
of cruft, and roll it round, enough for one apple ; if they are big, 
they will not look pretty, fo roll the cruft round each apple and 
make them round like a ball, with a little flour in your hand. 
Have a pot of water boiling, take a clean cloth, dip it in the 
water, and {hake flour over it ; tie each dumpling by itfelf, 
and put them in the water boiling, which keep boiling all the 
time ; and if your cruft is light and good, and the apples not 
too large, half an hour will boil them; but if the apples be 
large, they will take an hour’s boiling. When they are enough, 
take them up, and lay them in a difh ; throw fine fugar all over 
them, and fend them to table. Have good frefh butter melted 
In a cup, and fine beaten fugar in a faucer. 

Another way to make apple dumplings. 
MAKE a good pufF-pafte cruft, roll it out a little thicker tha& 

a crown piece, pare fome large apples, and roll every apple 
in a piece of this pafte, tie them clofe in a cloth feparate, boil 
them an hour, cut a little piece of the top off, and take out the 
core, take a tea-fpoonful of lemon-peel {bred as fine as poflible, 
juft give it a boil in two fpoonfuls of rofe or orange-flower- 
water. In each dumpling put a tea-fpoonful of this liquor, 
fweeten the apple with fine fugar, pour in fome melted butter, 
and lay on your piece of cruft again. Lay them in your difh* 
and throw fine fugar all over. 

To make a cheefe-curd fiorendine. 

TAKE two pounds ofcheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe-water, half a pound of currants clean waftied and 
picked, a little fugar to your palate,, fome ftewed fpinacb cut 
final 1 ; mix all well together, lay a puff-pafte in a difh, put in 
your ingredients, cover it with a thin cruft rolled, and laid a- 
crofs, and bake it in a moderate oven half an hour. As to the 
top-cruft, lay it in what fhape you pleafe, either rolled or 
marked with an iron on purpofe. 
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A jlorendine of oranges, or apples. 

GET half a dozen of Seville oranges, fave the juice, takeout 
the pulp, lay them in water twenty-four hours, fhift them 
three or four times, then boil them in three or four waters, then 
drain them from the water, put them in a pound of fugar, and 
their juice, boil them to a fyrup, take great care they do not 
Hick to the pan you do them in, and fet them by for ufe. When 
you ufe them, lay a puff-pafte all over the difti, boil ten pippins 
pared, quartered and cored, in a little water and fugar, and 
Alice two of the oranges and mix with the pippins in the difflu 
Bake it in a flow oven, with cruft as above; or juft bake th® 
cruft, and lay in the ingredients. 

T0 make an artichoke pye. 

BOIL twelve artichokes, take off all the leaves and choke, 
take the bottoms clear from the ftalk, makeagood puff- pafte cruft* 
and lay a quarter of a pound of good frefh butter all over the 
bottom of your pye; then lay a row of artichokes, flrew a little 
pepper, fait, and beaten mace over them, then another row, and 
ftrew the reft of your fpice over them, put in a quarter of a 
pound more of butter in little bits, take half an ounce of truffles 
and morels, boil them in a quarter of a pint of water, pour the 
water into the pye, cut the truffles and morels very fmall, throw 
all over the pye ; then have ready twelve eggs boiled hard, take 
only the hard yolks, lay them all over the pye, pour in a gill of 
white wine, cover your pye and bake it. When the cruft is 
done, the pye is enough. Four large blades of mace and twelve 
peppercorns well beat will do, with a tea-fpoonful of fait. 

To make a fweet egg pye. 
MAKE a good cruft, cover your difti with it, then have 

ready twelve eggs boiled hard, cut them in flices, and lay 
them in your pye, throw half a pound of currants, clean washed 
and picked, all over the eggs, then beat up four eggs well, 
mixed with half a pint of white wine, grate in a fmall nutmeg* 
and make it pretty fweet with fugar. You are to mind to lay a 
quarter of a pound of butter between the eggs, then pour in 
your wine and eggs and cover your pye. Bake it half an hour, 

" or till the cruft is done. 

7 To 
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To make a pbtatoe pye. 

BOIL three pounds of potatoes, peel them, make a good cruft 
and lay in your difh ; lay at the bottom half a pound of butter, 
then lay in your potatoes, throw over them three tea-fpoonfols 
of fait, and a fmall nutmeg grated all over, fix eggs boiled hard 
and chopped fine, throw all over, a tea-fpoonful of pepper ftrew- 
ed all over, then halt a pint of white wine. Cover your pye, 
and bake it half an hour, or till the cruft is enough. 

To make an onion pye. 
WASH and pare fome potatoes, and cut them in flices, peel 

fome onions, cut them in llices, pare fome apples and flice 
them, make a good cruft, cover your difh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg grated, a tea fpoonful of beaten pepper, three 
tea-fpoonfuls of fait, mix all together, ftrew fome over the but¬ 
ter, lay a layer of potatoes, a layer of onion, a layer of apples, 
and a layer of eggs, and fo on till you have filled your pye, 
ft re wing a little of the feafoning between each layer, and a 
quarter of a pound of butter in bits, and fix fpoonfuls of water. 
Clofe your pye, and bake it an hour and a half. A pound of 
potatoes, a pound of onions, a pound of apples, and twelve eggs 
will do. 

To make an or angea do pye. 

MAKE a good cruft, lay it over your difh, take two oranges, 
boil them with two lemons till tender, in four or five quarts of 
water. In the laft water, winch there mu ft be about a pint 
of, add a pound of loaf fugar, boil it, take them out and flice 
them into your pye ; then pare twelve pippins, core them and 
give them one boil in the fyrup ; lay them all over the orange 
and lemon, pour in the fyrup, and pour on them fome orange- 
ado fyrup. Cover your pye, and bake it in a flow oven halt an 
hour. 

To make a Jkirret pye* 
TAKE your fkirrets and boil them tender, peel them, flice 

them, fill your pye, and take to half a pint of cream the yolk of 
an egg, beat fine with a little nutmeg, a little beaten mace and 
a little fait; beat all together well, with a quarter of a pound of 
frefn butter melted, then pour m as much as your difh will hold, 
put on the top Cruft and bake it half an hour. You may put 
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*in fofne hard yolks of eggs ; if you cannot get cream* put in 
milk, but cream is befh About two pounds of the root will 
doi 

Tb make an apple pie. 

MAKE a good puff pafte cruft, lay fome round the fides of 
the difh, pare and quarter your apples, and take out the cores* 
Jay a row of apples thick, throw in half the fugar you defign 
for your pie, mince a little lemoh-peel fine* throw over and 
fquecze a iittle lemon over them, then a few cloves, here and 
there one, then the reft of your apples arid the reft of your fu¬ 
gar. You muft fweeten to your palate, and fqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
fome fair water, with a blade of mace, till it is very good $ 
ftrain it and boil tne fyrup with a little fugar, till there is but 
very little and good, pour it into your pie, put on your upper 
cruft and bake it. You may put in a little (Juince or marmalade, 
if you pleafe. 

Thus make a pear pie, but don*t put in any quince. You 
may butter them when they come out of the oven ; or beat up 
the yolks of two eggs and half a pint of cream, with a little nut¬ 
meg, fweetencd with fugar, take off the lid and pour in the 
cream. Cut the cruft in little three-corner pieces, ftick about 
the pie and fend it to table* 

Tb make a cherry pie. 

MAKE a good criift, lay a little rouhd the Tides of youi* difh, 
throw fugar at the bottom ; and lay in your fruit and fugar at 
top. A few red currants does well with theiii \ put on your lid, 
and bake in a flack overt. 

Make a plumb pie the fatrie way, and a goofeberry pie. If 
you would have it red, let it ftarid a good while in the oven, afc 
ter the bread is drawri. A Cuftard is very good with the goofe¬ 
berry pie. 

T0 make a fah-fijh pie. 

GET a fide of falt-fifti, lay it in water all night, next morn¬ 
ing put it over the fire in a pan of water till it is tender, drain 
it and lay it art the dreffer, take off all the fkin and pick the 
meat clean from the bones, mince it fmall, then take the crumb 
of two French rolls, cut in flices and boil it up with a quart 
of new milk, break your bread very fine with a fpoon, put to 
it your minced fait fifh, a pound of melted butter, two fpoon- 

Q* fuls 
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fuls of minced parfley, half a nutmeg grated, a little beaten pep¬ 
per, and three tea-fpoonfuls of muftard, mix all well together5 
make a good cruft, and lay all over your difh, and cover it up. 
Bake it an hour. 

To make a carp pie. 

TAKE a large carp, fcale, wafts, and gut it clean; take an 
eel, boil it juft a little tender, pick off all the meat and mince it 
fine, with an equal quantity of crumbs of bread, a few fweet- 
herbs, a little lemon-peel cut fine, a little pepper, fait, and grated 
nutmeg, an anchovy, half a pint of oyfters parboiled and chop¬ 
ped fine, the yolks of three hard eggs cut fmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp. 
Make a good cruft, cover the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the eel bones, boil them 
with a little mace, whole pepper, an onion, fome fweet-herbs, 
and an anchovy. Boil it till there is about half a pint, ftrain it, 
add to it a quarter of a pint of white wine, and a lump of but¬ 
ter mix’d in a very little flour; boil it up, and pour into your 
pie. Put on the lid, and bake it an hour in a quick oven. If 
there be any force-meat left after filling the belly, make balls of 
it, and put into the pie. If you have not liquor enough, boil a 
few fmall eels, to make enough to fill your difh. 

To make a foal pie. 

MAKE a good cruft, cover your difh, boil two pounds of eels 
tender, pick all the fiefli clean from the bones, throw the bones 
into the liquor you boil the eels in, with a little mace and fait, 
till it is very good, and about a quarter of a pint, then ftrain it. 
In the mean time cut the flefh of your ed fine, with a little le¬ 
mon-peel ihred fine, a little fak, pepper, and nutmeg, a few 
crumbs of bread, chopped parfley, and an anchovy; melt a quar¬ 
ter of a pound of butter, and mix with it, then lay it in the difh, 
cut the flefti of a pair of large foals, or three pair of very fmall 
ones, clean from the bones and fins, lay it on the force-meat and 
pour in the broth of the eels you boiled ; put the lid of the pie 
on, and bake it. You Iliould boil the bones of the foals with 
the eel bones, to make it good. If you boil the foal bones with 
one or two little eels, without the force meat, your pie will be 
very good. And thus you may do a turbot. 
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To make an eel pie . 

MAKE a good cruft, clean, gut, and wafh your eels very 
Well, then cut them in pieces half as long as your finger ; fea- 
fon them with pepper, fait, and a little beaten mace to your pa¬ 
late, either high or low. Fill your dilh with eels, and put as 
much water as the difh will hold ; put on your cover, and 
bake them well. 

To make a flounder pie. 

GUT fome flounders, wafh them clean, dry them in a cloth* 
juft boil them, cut off the meat clean from the bones, lay a good 
cruft over the difh, and lay a little frefh butter at the bottom, and 
on that the fi(h ; feafon them with pepper and fait to your mind. 
Boil the bones in the water your fifh was boiled in, with a little 
bit of horfe-raddifh, a little parfley, a very little bit of lemon- 
peel and a cruft of bread. Boil it till there is juft enough liquor 
for the pie, then ftrain it, and put it into your pie ; put on the 
top-cruft, and bake it. 

To make a herring pie* 

SCALE, gut, and wafh them very clean, cut off* the heads* 
fins, and tails. Make a good cruft, cover your difh, then fea¬ 
fon your herrings with beaten mace, pepper, and fait; put a 
little butter in the bottom of your difti, then a row of herrings, 
pare fome apples and cut them in thin dices all over* then peel 
fome onions, and cut them in flices all over thick, lay a little 
butter on the top, put in a little water, lay on the lid, and bake 
ft well. 

To make a falmon pie. 

MAKE a good cruft, cleanfe a piece of falmon well, feafon it 
with fait, mace, and nutmeg, lay a little piece of butter at the 
bottom of the did), and lay your falmon in. Melt butter ac¬ 
cording to your pie; take a lobfter, boil it, pick out aft the fleftv 
chop it fmall, bruife the body, mix it well with the butter, which 
muft be very good ; pour it over your falrtio.n, put on the lid, 
and bake it well. 

Q.* 
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To make a lobjier fie. 

MAKE a good cruft, boil two Iobfters, take out the tails, 
cut them in two, take out the gut, cut each tail in four pieces, 
and lav them in the diih. Take the bodies, bruife them well 
with the claws, and pick out all the reft of the meat ; chop it 
all together, feafon it with pep er, fait, and two or three 
fpoonfuls of vinegar, melt half a pound of butter, ftir all toge¬ 
ther, with the crumb of a halfpenny roll rubbed in a clean cloth 
fmall, lay it over the tails, put on your cover, and bake it in a 
flow oven. 

To make a mujjel pie. 

MAKE a good cruft, lay it all over the difh, wa(h your 
muflels clean in feveral waters, then put them in a deep few- 
pan, cover them and let them ftew till they are all open, pick 
them out and fee there be no crabs under the tongue ; put them 
in a fauce-pan, with two or three blades of mace, {train the li¬ 
quor juft enough to cover them, a good piece of butter and a 
lew crumbs of bread ; ftew them a few minutes, fill you pie, 
put on the lid, and bake it half an hour. So you may make 
an oyfter pie. 

T$ make Lent mince pies. 

SIX eggs boiled hard and chopped fine, twelve pippins pared 
and chopped final!, a pound of raifins of the fun ftoned and 
chopped fine, a pound of currants wafhed, picked, and rubbed 
clean, a large fpoonful of fine fugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce 
of mace and cloves beat fine, and a large nutmeg beat fine ; mix 
all together with a gill of brandy, and a gill of fack. Make 
your cruft good, and bake it in a flack oven. When you make 
your pie, fqueezein thejuice of a Seville orange, and a glafs of 
red wine. 

To collar faim on. 

TAKE a fide of falmon, cut off about a handful of the tail, 
wafb your large piece very well, dry it with a clean cloth, wafli 
it over with the yolks of eggs, and then make force-meat with 
what you cutoff the tail ; but take off the {kin, and put to it 
a handful of parboiled oyfters, a tail or two of Iobfters, the 
yolks of three or four eggs boiled hard, fix anchovies, a hand¬ 
ful of fweet-herbs chopped fmall, a little fait, cloves, mace, nut¬ 

meg. 
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meg, pepper beat fine, and grated bread. Work all thefe toge¬ 
ther into a body, with the yolks of eggs, lay it all over the flelhy 
part, and a little more pepper and fait over the falmon ; fo roll 
it up into a collar, and bind it with broad tape, then boil it in 
water, fait, and vinegar; but let the liquor boil firft, then put 
in your collars, a bunch of fweet-herbs, fliced ginger and nut¬ 
meg ; let it boil, but not too faft. It wdl take near two hours 
boiling. When it is enough, take it up into your foufing-pan, 
and when the pickle is cold, put it to your fdlmon, and let it 
ftand in it till ufed ; or otherwife you may pot it. Fill it up with 
clarified butter, as you pot fowls; that way will keep longeft. 

T0 collar eels. 

TAKE your eel and cut it open, take out the bones, cut off 
the head and tail, lay the eel flat on the drefler, and fhred fome 
fage as fine as poflible, and mix with it black pepper beat, gra¬ 
ted nutmeg and fait, lay it all over the eel, roll it up hard in lit¬ 
tle cloths ; and tie both ends tight; then fet over the fire fome 
water, with pepper and fait, five or fix cloves, three or four 
blades of mace, a bay-leaf or two. Boil it, bones, head, and tail 
well together; then take out your heads and tails, put in your 
eels and let them boil till they are tender ; then take them out, 
and boil the liquor longer, till you think there is enough to cover 
them. Take it off, and when cold pour it over the eels, and co¬ 
ver it clofe. Don’t take off the cloths till you ufe them. 

To pickle or bake herrings. 

SCALE and wafh them clean, cutoff the heads, take out the 
roes, or w<dh them clean, and put them in again juft as you 
like. Seafon them with a little mace and cloves beat, a very little 
beaten pepper and fait, lay them in a deep pan, lay two or three 
bay-leaves between each lay, then put in half vinegar and half 
water, or rape vinegar. Cover it clofe with a brown-paper, and 
fend it to the oven to bake; let it ftand till cold, then pour off* 
that pickle, and put frefli vinegar and water, and fend them to 
the oven again to bake. Thus do fprats ; but don’t bake them 
the fecund tune. Some ufe only all- fpice, but that is not fo good. 

To pickle or bake mackrel, to keep all the year, 

GUT them, cutoff theirheads, cut them open, dry them very 
well with a clean cloth, take a pan which they will lie clever¬ 
ly in, lay a few bay-leaves at the bottom, rub the bone with 4 

3 little 
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little bay-falt beat fine, take a little beaten mace, a few cloves 
beat fine, black and white pepper beat fine; mix a little fait, 
jrub them infide and out with the fpice, lay them in a pan, and 
between every lay of the mackrel put a few bay-leaves; then co* 
ver them with vinegar, tie them down clofe with brown paper, 
put them into a flow oven : they will take a good while doing; 
when they are enough, uncover them, let them ftand till cold ; 
then pour away all that vinegar, and put as much good vinegar 
as will cover them, and put in an onion ftuck with cloves. Send 
them to the oven again, let them ftand two hours in a very flow 
oven, and they will keep all the year; but you muft not put in 
your hands to take out the mackrel, if you can avoid it, but take 
a flice to take them out with. The great bones of the mackrel 
taken out and broiled, is a pretty little plate to fill up the corner 
of a table, 

‘to foufe mackrel. 

YOU muft wafh them clean, gut them, and boil them in fait 
and water till they are enough ; take them out, lay them in a 
clean pan, cover them with the liquor, add a little vinegar; and 
when you fend them to table, lay fennel over them. 

2^o pot a lobfter. 

TAKE a live lobfter, boil it in fait and water, and peg it that 
no water gets in ; when it is cold, pick out all the flefh and 
body, take out the gut, beat it fine in a mortar, and feafon it 
with beaten mace, grated nutmeg, pepper, and fait. Mix all to¬ 
gether, melt a little piece of butter as big as a large walnut, and 
mix it with the lobfter as you are beating it; when it is beat to 
a pafte, put it into your potting-pot, and put it down as clofe^and 
hard as you can ; then let fome frefti butter in a deep broad pan 
before the fire, and when it is all melted, take off the feum at 
the top, if any, and pour the clear butter over the meat as thick 
as a crown-piece. The whey and churn-milk will fettle at the 
bottom of the pan ; but take great care none of that goes in, and 
always let your butter be very good, or you will fpoil all ; or only 
put the meat whole, with the body mixed among it, laying them 
as clofe together as you can, and pour the butter over them® 
You muft be fure to let the lobfter be well boiled. A middling 
pne will tajee half ap hour boiling® 



mtick Plain and Eafy. *1* 

To pot eels. 

TAKE a large eel, (kin it, cleanfeit, and wadi it very clean, 
dry it in a cloth, and cut it into pieces as long as your finger. 
Seafon them with a little beaten mace and nutmeg, pepper, fait, 
and a little fal-prunella beat fine; lay them in a pan, then pour 
as much good butter over them as will cover them, and clarified 
as above. They mu ft be baked half an hour in a quick oven ; 
if a flow oven longer, till they are enough, but that you mu ft 
judge by the largenefs of the eels. With a fork take them out, 
and lay them on a coarfe cloth to drain. When they are quite 
cpld, feafori them again with the fame feafoning, lay them in the 
pot clofe; then take off the butter they were baked in clear 
from the gravy of the filh, and fet it in a difh before the* fire. 
When it is melted pour the clear butter over the eels, and let 
them be covered with the butter. 

In the fame manner you may pot what you pleafe. You may 
bone your eels if you chufe it ; but then don’t put in any fab 
prunella. 

To pet lampreys. 

SKIN them, cleanfe them with fair, and then wipe them 
dry; beat fome black-pepper, mace, and cloves, mix them with 
fait, and feafon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour; order them as the eels, 
only let them be feafoned, and one will be enough for a por. 
You muft feafon them well, let your butter be good, and they 
will keep a long time. 

To pot charts. 

AFTER having cleanfed them, cut off the fins, tails, and 
heads, then lay them in rows in a long baking-pan , cover them 
with butter, and order them as above. 

To pot a pike. 

YOU muft fcale it, cut off the head, fplit it, and take out the 
chine-bone, then drew all over the infide feme bay-falt and 
pepper, roll it up round, and lay it in a pot. Cover it, and 
bake it an hour. Then take it out, and lay it on a coarfe cloth 
to drain ; when it is cold, put it into your pot, and cover it with 
clarified butter. 

0^4 * To 
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To pot falmoq. 

TAKE a piece of frefh falmon, fcale it, and wipe it deanf 
(let your piece or pieces be as big as will lie cleverly on your 
pot) feafon it with Jamaica pepper, black pepper, mace, and 
gloves beat fine, mixed with fait, a little fal-prunella, beat fine, 
and rub the bone with. Seafon with a little of the fpjce, pour 
clarified butter over it, and bake it well. Then take it out 
carefully, and lay it to drain; when cold, feafon it well, lay 
it in your pot clofe, and cover it with clarified butter, as a- 
bove. 

Thus you may do carp, tench, trout, and feyeral forfs of 
fifii, 

Another way to pot falmon. 

SCALE and clean your falmon down the back, dry it well, 
and cut it as near the (hape of your pot as you can. Take two 
nutmegs, an ounce of mace and cloves beaten, half an ounce of 
white pepper, and an ounce of fak ; then take out all the bones, 
cut oft' the jole below the fins, and cut pff the tail. Seafon the 
fcaly fide firfi, lay that at the bottom of the pot ; then rub the 
feafoning on the other fide, cover it with a difli, and let it ftand 
all night. It mu'ft be put double, and the fcaly fide, top and 
bottom ; put butter bottom and top, and cover the pot with 
fome ftiff coarfe pafte. Three hours will bake it, if a large 
fifh ; if a fmall one, two hours ; and when it conies out cf the 
pven, let it ftand half an hour ; then uncover it, and raifeit up 
at one end, that the gravy may run our, then put a trencher 
and a weight on it to prefs out the gravy. When the butter is 
cold, take it out clear fronj the gravy, add fome more to it, 
and put it in a pan before the fire; when it is melted, pour it 
over the falmon ; and when it is cold, paper it up. As to the 
feafoning of thefe things, it muft be according to your palate, 
more or lef$? 

N. B. Always take great care that no gravy or whey of the 
butter is left in the potting j if there i§, it will not fceeg. 

CHAP, 
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CHAP. X. 

Directions for the SICK* 

l don’t pretend to meddle here in the phyfical way; but a few 
directions for the cook, or nurfe? I prefume, will not be im¬ 
proper, Jo tnake fuch a diet, &c. as the doctor fhall order* 

7*0 make mutton broth. 

TAKE a pound of a loin of mutton, take off the fat, put to 
it one quart of water, let it boil, and fkim it well; then put 
in a good piece of upper-cruft of bread, and one large blade of 
mace. Cover it dole, and let it boil llowly an hour; don?t ftir 
it, but pour the broth clear off, Seafon it with a little fait, and 
the mutton will be fit to eat. If you boil turnips, don’t boil 
th£m in the broth, but by thpmfelyes in another fauce-pan? 

boil a fcrag of veal. 

SET on the fcrag in a clean fauce-pan : to each pound of veal 
put a quart of water, fkim it very clean, then put in a good 
piece of upper-cruft, a blade of mace to each pound, and a little 
parfley tied with a thread. Cover it clofe; then let it boil very 
foftly two hours, and both broth and meat will be fit to eat. 

make beef or mutton broth fGT very weak people wh§ 

take but little nourifhment. 

TAKE a pound of beef, or mutton, or both together: to ^ 
pound put two quarts of water, firft fkin the meat and take off 
all the fat; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint. Seafon it with a very little corn of falt? 
fkim off all the fat, and give a fpoonful of this broth at a time. 
To very weak people, half a fpoonful is enough; to fome a tea- 
fpoonful at a time; and to others a tea-cup full. There is 
greater nourifhment from this than any thing elfe. 

n 
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To make heef drinks which is ordered for weak people. 

TAKE a pound of lean beef; then take off all the fat and 
fkin, cut it into pieces, put it into a gallon of water, with the 
under-cruft of a penny-loaf, and a very little fait. Let it boil 
till it conies to two quarts; then ftrain it off, and it is a very 
hearty drink. 

To make pork broth. 

TAKE two pounds of young pork * then take off the fkin 
and fat, boil it in a gallon of water, with a turnip and a very 
little corn of fait. Let it boil till it comes to two quarts, then 
ftrain it off, and let it ftand till cold. Takeoff the fat, then 
leave the fettling at the bottom of the pan, and drink half a pint 
in the morning fafting, an hour before breakfaft, and at noon, 
if the ftomach will bear it. 

To boil a chicken. 

LET your fauce-pan be very clean and nice; when the wTater 
boils put in your chicken, which muft be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled ; then take it out of the water boiling, and lay it in a 
pewter-difh. Save all the liquor that runs from it in the difh, 
cut up your chicken all in joints in the difh; then bruife the 
liver very fine, add a little boiled pariley chopped very fine, a 
very little fait, and a very little grated nutmeg : mix it all well 
together with two fpoonfuls of the liquor of the Fowl, and pour 
it into the difh with the reft of the liquor in the difh. If there 
3s not liquor enough, take two or three fpoonfuls of the liquor 
it was boiled in, clap another difh over it; then fet it oyer a 
chaffing-difh of hot coals five or fix minutes, and carry it to 
table hot with the cover on. This is better than butter, and 
lighter for the ftomach, though fome chufe it only with the li¬ 
quor, and no parfley, nor liver, or any thing elfe, and that is 
according to different palates. If it is for a very weak perfon, 
take off the fkin of the chicken before you fet it on the chaffing- 
difh. If you roaft it, make nothing but bread-fauce, and that 
is lighter than any fauce you can make for a weak ftomach. 

Thus you may drefs a rabbit, only bruife but a little piece of 
the liver. 
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To boil pigeons. 

LET your pigeons be cleaned, wafhed, drawn, and fkinned. 
Boil them in milk and water ten minutes, and pour over them 
fauce made thus: take the livers parboiled, and bruife them fine 
with as much parfley boiled and chopped fine. Melt fome but¬ 
ter, mix a little with the liver and parlley firft, then mix all to¬ 
gether, and pour over the pigeons. 

To boil a partridge, or any other wildfowl. 

WHEN your water boils, put in your partridge, let it boil 
ten minutes; then take it up into a pewter-plate, and cut it 
in two, laying the infides next the plate, and have ready fome 
bread-fauce made thus: take the crumb of a halfpenny-roll, or 
thereabouts, and boil it in half a pint of water, with a blade of 
mace. Let it boil two or three minutes, pour away rnoft of 
the water ; then beat it up with a little piece of nice butter, a 
little fait, and pour it over the partridge. Clap a cover over it; 
then fet it over a chaffing-difh of coals four or five minutes, and 
fend it-away hot, covered clofe. 

Thus you may drefs any fort of wild fowl, only boiling it 
more or lefs, according to the bignefs. Ducks, take off the 
fkins before you pour the bread-fauce over them ; and if you 
roaft them, lay bread-fauce under them. It is lighter than gravy 
for weak ftomachs. 

To boil a plaice or flounder. 

LET you water boil, throw fome fait in ; then put in your 
fifh, boil it till you think it is enough, and take it out of the 
water in a flice to drain. Take two fpoonfuls of the liquor, 
with a little fait, a little grated nutmeg; then beat up the yolk 
of an egg very well with the liquor, and ftir in the egg; beat 
it well together, with a knife carefully flice away all the little 
bones round the fifh, pour the fauce over it: then fet it over a 
chaffing-difh of coals for a minute, and fend it hot away. Or 
in the room of this fauce, add melted butter in a cup. 

To mince veal or chicken for the ficky or weak people. 

MINCE a chicken or fome veal very fine, taking off the fkin; 
juft boil as much water as will moiften it, and no more, with a 
very little fait, grate a very little nutmeg ; then throw a little 

flour 
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Sour over it, and when the water boils put in the meat. Keep 
(baking it about over the fire a minute; then have ready two 
or three very thin fippets toafted nice and brown, laid in the 
plate, and pour the mince-meat over it. 

To pull a chicken for the fuk. 

YOU muft take as much cold chicken as you think proper, 
takeoff the (kin, and pull the meat into little bits as thick as 
a quill; then take the bones, boil them with a little fait till 
they are good, ftrain it; then take a fpoonful of the liquor, a 
fpoonful of milk, a little bit of butter, as big as a large nutmeg, 
rolled in flour, a little chopped paiiley as much as will lie on a 
fixpence, and a little fait if wanted. This will be enough 
for half a fmall chicken. Put all together into the fauce pan : 
then keep (flaking it till it is thick, and pour it into a hot 
plate. 

To make chicken broth,- ■ 

YOl) muft take an old cock or large fowl, flay it; then pick 
off all the fat, and break it all to pieces with a rolling-pin : 
put it into two quarts of water, with a good cruft of bread, and 
2 blade of mace. Let it boil foftly till it is as good as you would 
liave it. If you do it as it fhouid be done, it w ill take five or fix 
fcoujsdoing; pour it off, then put a quart more of boiling wa¬ 
ter, and cover it clofe. Let it boil foftly till it is good, and ftrain 
It off. Seafon with a very little fait. When you boil a chicken 
five the liquor, and when the meat is eat, take the bones, then 
break them and put to the liquor you boiled tne chicken in, with 
a blade of mace, and a cruft of bread* Let it boil lift it is good, 
2nd ftrain it off. 

To make chicken water. 

TAKE a cock, or large fowl, flay it, then bruife it with a 
flammer, and put it into a gallon of water, with a cruft of bread. 
Let it boil half away, and ftrain it off. 

To make white caudle. 

YOU muft take two quarts of water, mix in four fpoonfuls 
of oatmeal, a blade or two of mace, a piece of lemon-peel, 
let it boil, and keep ftirring it often. Let it boil about aquar- 
lifer of an hour, and take care it does not boil over; then ftrain 

« 
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it through a coarfe fieve. When you ufe it, fvveeten it to your 
palate, grate in a little nutmeg, and what wine is proper ; and 
if it is not for a fick perfon, fqueeze in the juice of a lemon* 

T0 make brown caudle* 

BOIL the gruel as above, with fix fpoonfuls of oatmeal, and 
(train it; then add a quart of good ale, not bitter ; boil it, then 
fweeten it to your palate, and add half a pint of white wine* 
When you don’t put in white wine, let it be half ale. 

T0 make water-gruel. 

YOU muft take a pint of water, and a large fpoonful of oat¬ 
meal ; then ftir it together, and let it boil up three or four times, 
ftirring it often. Don’t let it boil over, then (train it through 
a fieve, fait it to your palate, put in a good piece of freih but¬ 
ter, brew it with a fpoon till the butter is all melted, then it 
will be fine and fmooth, and very good. Some love a little pep¬ 
per in it. 

To make panada. 

YOU muft take a quart of water in a nice clean fauce~patt, 
a blade of mace, a large piece of crumb of bread; let it boil two 
minutes, then take out the bread, and bruife it in a bafon very 
fine. Mix as much water as will make it as thick as you would 
have ; the reft pour away, and fweeten it to your palate. Put 
in a piece of butter as big as a walnut, don’t put in any wine, it 
fpoils it; you may grate in a little nutmeg. This is hearty and 
good diet for fick people. 

To boil /ago. 

PUT a large fpoonful of fago into three quarters of a pint of 
water, ftir it, and boil it foftly till it is as thick as you would have 
it; then put in wine and fugar, with a little nutmeg to your pa¬ 
late. 

To boil falup. 

IT is a hard ftone ground to powder, and generally fold for 
one (hilling an ounce : take a large tea-fpoonful of the powder 
and put it into a pint of boiling water, keep ftirring it till it is 
like a fine jelly; then put wine and fugar to your palate, and 
lemon, if it will agree. 

4 
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To make ifinglafs jelly. 

TAKE a quart of water, one ounce of ifinglafs, half an 
ounce of cloves; boil them to a pint, then ftrain it upon a 
pound of loaf fugar, and when cold fweeten your tea with it. 
You may make the jelly as above, and leave out the cloves. 
Sweeten to your palate, and add a little wine. All other jellies 
you have in another chapter. 

To make the peSloral drink. 

TAKE a gallon of water, and half a pound of pearl-barley^ 
boil it with a quarter of a pound of figs fplit, a pennyworth of 
liquorice fliced to pieces, a quarter of a pound of raifins of the 
fun ftoned ; boil all together till half is wafted, then ftrain itofE 
This is ordered in the mealies, and feveral other diforders, for 
a drink. 

To make buttered water, or what the Germans call egg-foop5 
who are very fond of it for fupper. Tou have it in the 
chapter for Lent, 

TAKE a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a fmall walnut, two or 
three knobs of fugar, and keep ftirring it all the time it is on 
the fire. When it begins to boil, bruife it between the fauce- 
pan and a mug till it is fmooth, and has a great froth ; then it is 
fit to drink. This is ordered in a cold, or where egg will agree 
with the ftomach. 

To make feed water. 

TAKE a fpoonful of coriander-feed, half a fpoonful of cara¬ 
way feed bruifed and boiled in a pint of water 5 then ftrain it, 
and bruife it with the yolk of an egg. Mix it with fack and 
^double-refined fugar, according to your palate. 

To make bread-fcGp for the fick. 

TAKE a quart of water, fet it on the fire in a clean fauce- 
pan, and as much dry cruft of bread cut to pieces as the top of a 
penny loaf, the drier the better, a bit of butter as big as a wal¬ 
nut ; let it boil, then beat it with a fpoon, and keep boiling it 
till the bread and water is well mixed : then feafon it with a 
very little fait, and it is a pretty thing for a weak ftomach. 

2 * To 
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T0 make artificial ajfes-milk. 

TAKE two ounces of pearl-barley, two large fpoonfuls of 
hartfhorn fhavings, one ounce of eringo root, one ounce of 
China root, oneounceof preferved ginger, eighteen fnailsbruifed 
with the fhells, to be boiled in three quarts of water, till it comes 
to three pints, then boil a pint of new milk, mix it with the reft, 
and put in two ounces of balfam of Tolu. Take half a pint in 
the morning, and half a pint at night. 

Cows milk, next to ajfes-milk^ done thus. 

TAKE a quart of milk, fet it in a pan over night, the next 
morning take off all the cream, then boil it, and fet it in the pan 
again till night, then fkim it again, boil it, fet it in the pan 
again, and the next morning (kirn it, warm it blood-warm, and 
drink it as you do affes-milk. it is very near as good, and with 
fome confumptive people it is better. 

t0 make a good drink. 

BOIL a quart of milk, and a quart of water, with the top- 
cruft of a penny loaf and one blade of mace, a quarter of an 
hour very foftly, then pour it off, and when you drink it let it 
be warm. 

to make barley water. 

PUT a quarter of a pound of pearl-barley into two quarts of 
water, let it boil, fkim it very clean, boil half away, and ftrain 
it off. Sweeten to your palate, but not too fweet, and put in 
two fpoonfuls of white wine. Drink it luke-warm, 

T0 make fage tea. 

TAKE a little fage, a little baum, put it into a pan, ilice a 
lemon, peel and all, a few knobs of fugar, one glafs of white 
wine, pour on thefe two or three quarts of boiling water, cover 
it, and drink when dry. When you think it ftrong enough of 
the herbs, take them out, otherwife it will make it bitter. 

To make it for a child. 

A LITTLE fage, baum, rue, mint ,and penny-royal, pour 
boiling water on, and fweeten to your palate. Syrup of cloves, 
&c. and black-cherry water, you have in the Chapter of Pre- 
ferves. 

Liquor 
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Liquor for a child that has the thruflo. 

TAKE half a pint of fpring-water, a knob of double-refined 
fugar, a very little bit of alum* beat it well together v^ith the 
yolk of an egg, then beat it in a large fpoonful of the juice of 
fage, tie a rag to the end of a (tick, dip it in this liquor, and of¬ 
ten clean the mouth. Give the child over-night one drop of 
laudanum, and the next day proper phyfic, wafhing the mouth 
often with the liquor. 

To boil cofnfery-roots. 

TAKE a pound of comfery-roots* fcrape them clean, cut 
them into little pieces, and put them into three pints of water* 
Let them boil till there is about a pint, then ftrain it, and when 
it is cold, put it into a fauce-pan. If there is any fettling at the 
bottom, throw it away; mix it with fugar to your palate, half 
a pint of mountain wine, and thejuice of a lemon. Let it boil, 
then pour it into a clean earthen pot, and fet it by for ufe. Some 
boil it in milk, and it is very good where it will agree, and is 
reckoned a very great ftrengthener. 

CHAP. XL 

For Captains of Ships* 

ST0 make catchup to keep twenty years. 

TAKE a gallon of ftrong ftale beer, one pound of ancho* 
vies wafhed from the pickle, a pound of fhalots, peeled, half ari 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quarts 
of the large mufhroom-flaps rubbed to pieces. Cover all this 
clofe, and let it firnmer till it is half wafted, then ftrain it through 
a flannel-bag; let it ftand till it is quite cold, then bottle it. 
You may carry it to the Indies. A fpoonful of this to a pound 
of frefti butter melted, makes a fine fifh-fauce; or in the room of 
gravy-fauce. The ftronger and ftaler the beer is, the better the 
catchup will be. 
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To make fijh-fence to keep the whole year. 

YOU mtift take twenty-four anchovies, chop them, bones 
and all, put to them ten fhalots cut fmall, a handful of fcraped 
horfe-raddift, a quarter of an ounce of mace, a quart of white 
wine, a pint of water,- one lemon cut into flices,* half a pint of 
anchovy liquor, a pint of red wine, twelve cloves, twelve pep¬ 
per-corns. Boil them together till it comes to a quart; ftrafri 
it off, cdver it clofe, and keep it in a cool dry place, two fpoon- 
fuls will be fufficient for a pound of butter. 

It is a pretty fauce either for boiled fowl, veal, &c. or in the 
room of gravy, lowering it with hot watery and thickening it 
with a piece of butter rolled in flours 

To pot dripping to fry fijh^ meat, or fritters^ &c. 

TAKE fix poundsof good beef-dripping, boil it in foft watery 
ftrain it into a pan, let it ftand till cold ; then take off the hard 
fat, and fcrape off the gravy which flicks to the infide. Thus 
do eight times 5 \vhen it is cold and hard, take it off clean 
from the water, put it into a large fauce pan, with fix bay- 
leaves, twelve cloves, half a pound of fait, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juft hot, 
let it ftand till it is hot enough to ftrairi through a five into the 
pot, and ftand till it is quite cold, then cover it up. Thus you 
may do what quantity you pleafe. The beft way to keep any 
fort of dripping is to turn the pot upfide down, and then no rats 
can get at it. If it will keep on (hip-board ; it will make as fine 
puff-paft^ cruft as any butter can do, or cruft for puddings, &c. 

To pickle mujhrooms for the fea> 

WASH them clean with a piece of flannel in fait and water, 
put them into a fauce-pan and throw a little fait over them. Let 
them boil up three times in their own liquor, then throw them 
into a fieve to drain and fpread them on a clean cloth ; let them 
lie till cold, then put them in wide-mouthed bottles, put in with 
them a good deal of whole mace, a little nutmeg diced, and a 
few cloves. Boil the fugar-viriegar of your own making, with a 
good deal of whole pepper, fome races of ginger, and two cr 
three bay-leaves. Let it boil a few minutes, then ftrain it, when 
it is cold pour it on, and fill the bottle with mutton fat fried 5 
cork them, tie a bladder, then a leather over them, keep it down 
dofe, and in as cool a place as pofiible. As to all other pickles, 
you have them in the chapter of Pickles* 
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To make mufloroom powder. 

TAKE half a peck of fine large thick mufhrooms frefii, waffs 
them clean from grit and dirt with a flannel rag, fcrape out the 
infide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions {luck with cloves, a 
large handful of fait, a quarter of an ounce of mace, two tea- 
fpoonfuls of beaten pepper, let them fimmer till all the liquor is 
boiled away, take great care they don’t burn ; then lay them on 
fieves to dry in the fun, or on tin plates, and fet them in a flack 
oven all night to dry, till they will beat to powder. Prefs the 
powder down hard in a pot, and keep it for ufe. You may put 
what quantity you pleafe for the fauce. 

To keep mujhrooms without pickle. 

TAKE large muihrooms, peel them, fcrape out the infide* 
put them into a fauce-pan, throw a little fait over them, and let 
them boil in their own liquor : then throw them into a fieve to 
drain, then lay them on tin plates, and fet them in a cool oven. 
Repeat it often till they are perfectly dry, put them into a clean 
flone jar, tie them down tight, and keep them in a dry place* 
They eat delicioufly, and look as well as truffles. 

To keep artichoke-bottoms dry. 

ROIL them juft fo as you can pull off the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet 
them in a very cool oven, and repeat it till they are quite dry; 
then put them into a flone pot, and tie them down. Keep them 
in a dry place ; and vyhen you ufe them, lay them in warm wa¬ 
ter till they are tender. Shift the water two or three times. 
They are fine in aimoft all fauces cut to little pieces, and put in 
juft before your fauce-is enough. 

To fry artichoke-bottoms. 

LAY them in water as above 5 then have ready fome butter 
hot in the pan, flour the bottoms, fin'd fry them. Lay them in 
your difh, and pour melted butter over them. 

T0 rag00 artichoke-bottoms. 

TAKE twelve bottoms, foften them in warm water, as in 
the foregoing receipts: take half a pint of water, a piece of the 
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ifaohg foop, as big as a final! walnut, half a fpoonful of the 
catchup, five or fix of the dried mufhroorns* a tea-fpoonful of 
the mufhroom-powder, fet it on the fire* (hake all together, and 
let it boil foftly two or three minutes. Let the laft water you 
put to the bottoms boil; take them out hot, lay them in your 
difh, pour the fauce over them, and fend them to table hot, 

T0 fricafey artichoke-bottoms. 

SCALD them, then lay them in boiling water till they are 
quite tender; take half a pint of milk, a quarter of a pound 
of butter rolled in flour, ftir it all one way till it is thick, then 

^itir in a fpoonful of mufhroom-pickle, lay the bottoms in a difh, 
and pour the fauce over them. 

T0 drefs fp. 

AS to frying fifh, firft wafh it very clean, then dry it wel! 
mnd flour it 5 take fome of the beef-dripping, make it boil in the 
ftew-pan; then throw in your fifh, and fry it of a fine light 
brown. Lay icon the bottom of a fieve or coarfe cloth to drain, 
and make fauce according to your fancy. 

*10 hake fjh* 

BUTTER the pan* lay in the fifh, throw a little fait over 
it and flour; put a very little water in the difh, an onion and 
a bundle of fweet-herbs, flick forme little bits of butter or the 
fine dripping on the fifh. Let it be baked of a fine light brown 5 
When enough, lay it on a difh before the fire, and fkim off all 
the fat in the pan ; ftrain the liquor, and mix it up either with 
the fifh-fauce or flrong foop, or the catchup. 

To make a gravy foop9 

ONLY boil fbft water, and put as much of the flrong foop 
to it, as will make it to your palate. Let it boil; and if it 
Wants fait, you mull feafbn it. The receipt for the foop you 
have in the chapter for Soops, 

To make peafe-foop * 

GET a qiiart of peafe, boil them in two gallons of water till 
they are tender, then have ready a piece of fait pork or beef, 
which has been laid in water the night before; put it into the 
pot* with two large onions peeled, a bundle of fweet-herbs* 
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celery, if you have it, half a quarter of an ounce of whole pep¬ 
per; let it boil till the meat is enough, then take it up, .and if 
the foop is not enough let it boil till the foop is good; then 
ftrain it, fet it on again to boil, and rub in a good deal of dry 
mint. Keep the meat hot; when the foop is ready, put in the 
meat again for a few minutes and let it boil, then ferve it away. 
If you add a piece of the portable foop, it will be very good. 
The onion foop you have in the Lent chapter. 

o make pork-puddings or beefs &c. 

MAKE a good cruft with the dripping, or rfmttofi fuet, if 
you have it, fhred fine; make a thick cruft, take a piece of 
fait pork or beef, which has been twenty-four hours in foft wa¬ 
ter ; feafon it with a little pepper, put it into this cruft, roll it 
up clofe, tie it in a cloth, and boil it; if for about four or five 
pounds, boil it five hours. 

And when you kill mutton, make a pudding the fame way, 
only cut the fteaks thin ; feafon them with pepper and fait, and! 
boil it three hours, if large ; or two hours, if final!, and fo ac¬ 
cording to the fize. 

Apple-pudding make with the fame cruft, only pare the ap¬ 
ples, core them, and fill your pudding; if large, it will take 
five hours boiling. When it is enough, lay it in the difh, cut 
a hole in the top, and ftir in butter and fugar; lay the piece 
on again, and fend it to table. 

A prune-pudding eats fine, made the fame* way, only when 
the cruft is ready, fill it with prunes, and fweeten it according 
to your fancy ; clofe it up, and boil it two hours. 

To make a rice pudding. 

TAKE what rice you think proper, tie it loofe in a cloth* 
and boil it an hour : then take it up, and untie it, grate a good 
deal of nutmeg in, ftir in a good piece of butter, and fweeten 
to your palate. Tie it up clofe, boil it an hour more, then take 
it up ar.d turn it into your difh ; melt butter, with a little fugar 
and a little white wine for fauce. 
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To make a fuet-padding. 

GET a pound of fuet flired fine, a pound of flour, a pound 
of currants picked dean, half a pound of raifins {toned, two 
tea-fpoonfuls of beaten ginger, and a fpoonfu! of tin&ure of .faf- 
fron ; mix all together with fait water very thick ; then either 
boil or bake it. 

A liver-pudding boiled. 

GET the liver of a fheep when you kill one, and cut it as 
thin as you can, and chop it 5 mix it with as much fuet flhred 
fine, half as many crumbs of bread or bifcuit grated, feafon it 
with fome fweet-herbs {hred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy fhred fine; mix all together with 
a little fait, or the anchovy liquor, with a piece of butter, fill 
the cruft and clofe it. Boil it three hours. 

To make an oatmeal-pudding. 

GET a pint of oatmeal once cut, a pound of fuet flired fine, 
a pound of currants, and half a pound of raifins ftoned 5 mix all 
together well with a little fait, tie it in a cloth, leaving room for 
the fwelling. 

To bake an oatmeal-pudding. 

BOIL a quart of water, feafon it with a little fait; when the 
water boils, ftir in the oatmeal till it is fo thick you can’t eafily 
ftir your fpoon ; then take it off the fire, ftir in two fpoonfuls of 
brandy, or a gill of mountain, and fweeten it to your palate. 
Grate in a little nutmeg, and ftir in half a pound of currants 
clean wafhed and picked $ then butter a pan, pour it in,, and 
bake it half an hour. 

A ricepudding baked. 

BOIL a pound of rice juft till it is tender ; then drain all the 
water from it as dry as you can, but don’t fqueeze it 5 then ftir 
in a good piece of butter, and fweeten to your palate. Grate 
a fmall nutmeg in, ftir it all well together, butter a pan, and 
pour it in and bake it. You may add a few currants for change. 
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To make a peafe-pudding. 

BOIL it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little fait, and a good deal of beaten 
pepper, then tie it up tight again, boi! it art hour longer, and it 
will eat fine. All other puddings you have in the chapter of 
Puddings. 

To make a harrico of French beans. 

TAKE a pint of the feeds of French beans, which are ready 
dried for fowing, wafh them clean, and put them into a two-v 
quart fauce-pan, fill it with water, and let them boil two hours ; 
if the water waftes away too much, you muft put in more boiling 
water to keep them boiling. In the mean time take almoft half 
a pound of nice frefh butter, put it into a clean ftew-pan, and 
when it is all melted, and dond making any noife, have ready a 
pint bafon heaped up with onions peeled and diced thin, throw 
them into the pan, and fry them of a fine brown, ftirring them 
about that they may,be all alike, then pour off* the clear water 
from the beans into a bafon, and throw the beans all into the 
ilew-pan ; ftir all together, and throw in a large tea fpoonful of 
beaten pepper, two heaped full of fait, and ltir it all together 
for two or three minutes. "You may make this difli of what 
thicknefs you think proper (either to eat with a fpoon, or other- 
ways) with the liquor you poured off the beans. For change, 
you may make it thin enough for foop. When it is of the pro^ 
per thicknefs you like it, take it off the fire, and flir in a large 
fpoonful of vinegar and the yolks of two eggs beat. The eggs 
may be left out, if difliked. Dilh it up, and fend it to table- 

To make a fowl pie. 

FIRST make a rich thick crufl, cover the difh with the pafle, 
then take feme very fine bacon* or cold boiled ham, dice it, and 
Jay a layer all over* Seafon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and finged ; {hake a very 
little pepper and fait into the belly, put in a little water, cover 
it with ham, feafoned with a little beaten pepper, put on the 
lid and bake it two hours. When it comes out of the oven, take 
half a pint of water, boil it, and add to it as much of the ftrong 
foop as, will make the gravy quite rich, pour it boiling hot into 
the pan and lay on the lid again. Send it to table hot, or lay a 

piece 
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pjece of beef or pork in foft water twenty-four hours, fiice it 
in the room of the ham, and it will eat fine. 

To make a Chejhire pork-pie for fea. 

TAKE fome fait pork that has been boiled, cut it into thin 
flices, an equal quantity of potatoes pared and diced thin, make 
a good cruft, cover the difh, lay a layer of meat, feafoned with 
a Tittle pepper, and a layer of potatoes; then a layer of meat, 
a layer of potatoes, and fo on till your pie is full. Seafon it 
with pepper; when it is full, lay fome butter on the top, and 
fill your difh above half full of foft water. Clofe your pie up* 
and bake ft in a gentle oven. 

WHEN you kill a fheep, keepftirring the blood all the time 
till it is cold, or at leaft as cold as it will be, that it may not 
congeal; then cut up the fheep, take one fide, cut the leg like 
a haunch, cut off the fhoulder and loin, the neck and breaft in 
two, fteep them all in the blood, as long as the weather will 
permit you, then take out the haunch, and hang it out of the fun 
as long as you can to be fweet, and roaft it as you do a haunch of 
venifon. It will eat very fine, efpecially if the heat will give you 
leave to keep it long. Take off all the fuet before you lay it 
in the blood, take the other joints and lay them in a large pan, 
pour over them a quart of red wine and a quart of rape vinegar. 
Lay the fat fide of the meat downwards in the pan, on a hollow 
tray is beft, and pour the wine and vinegar over it: let it lie 
twelve hours, then take the neck, breaft, and loin, out of the 
pickle, let the fhoulder lie a week, if the heat will let you, rub 
it with bay-falt, falt-petre, and coarfe fugar, of each a quarter 
of an ounce, one handful of common fait, and let it lie a week 
or ten days. Bone the neck, breaft, and loin; feafon them 
with pepper and fait to your palate, and make a pafty as you do 
venifon. Boil the bones for gravy to fill the pie, when it comes 
out of the oven ; and the fhoulder boil frefh out of the pickle, 
with a peafe pudding. 

And when you cut up the fheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them fmall, and 
chop them very fine; feafon them with four large blades of mace, 
twelve cloves, and a large nutmeg all beat to powder. Chop a 
pound of fuet fine, half a pound of fugar, two pounds of cur- 
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rants clean waffled, half a pint of red wine, mix all well toge* 
ther, and make a pie. Bake it an hour, it is very rich. 

2 0 make dumplings when you have white bread. 

TAKE the crumb of a two-penny-loaf grated fine, as much 
beef-fuet Hired as fine as poffible, a little fait, half a fmall nutmeg 
grated, a large fpoonful of fugar, beat two eggs with two fpocn- 
IjlsIs of fade, mix all well together, and roll them up as big as a 
turkey’s egg. Let the water boil, and throw them in. Half 
an hour will boil them. For fauce, melt butter with a little 
Hack, lay the dumplings in a difh, pour the fauc<e over them* 
and firew fugar all over the difh. 

Thefe are very pretty, either at land or fea. You muft ob~ 
ferve to rub your hands with Hour, when you make them up. 

The portable foop to carry abroad, you have in the Sixth 
Chapter. 

V 

CHAP. XII. 

Of Hogs Puddings, Saufages, &c. 

To make almond hogs-puddings. 

TAKE two pounds of beef fuet or marrow. Hired very fmal!? 
a pound and a half of almonds blanched, and beat very fine with 
role-water, one pound of grated bread, a pound and a quarter 
of fine fugar, a little fait, half an ounce of mace, nutmeg, and 
cinnamon together, twelve yolks of eggs, four whites, a pint of 
lack, a pint ar)d a half of thick cream. Tome rofe or orange-flow¬ 
er-water ; boil the cream, tie the faffron in a bag, and dip in the 
cream, to colour it. Firft beat your eggs very well; then ftir in 
your almonds, then the fpice, the fait, and fuet, and mix all 
your ingredients together \ fill your guts but half full, put fome 
bits of citron in the guts as you fill them, tie them up, and 
fioil them a quarter of an hour. 

Another 
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- Another way.' 

TAKE a pound of beef marrow chopped fine, half a pound 
of fweet almonds blanched, and beat fine with a little orange- 
flower or rofe-water, half a pound of white bread grated fine, 
half a pound of currants clean wafhed and picked, a quarter of 
a pound of fine fugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 
pint of fack : mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full, tie 
them up, and boil them a quarter of an hour. You may leave 
out the currants for change; but then you muft add a quarter 
of a pound more of fugar, 

A third way. 

HALF a pint of cream, a quarter of a pound of fugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
grated fine, fix large pippins pared and chopped fine, a gill of 
fack, or two fpoonfuls of rofe-water, fix bitter almonds blanched 
and beat fine, the yolks of two eggs, and one white beat fine ; 
mix all together, fill the guts better than half full, and boil them 
a quarter of an hour. 

T0 make hogs puddings with currants. 

TAKE three pounds of grated bread to four pounds of beef 
fuet finely fhred, two pounds of currants clean picked and wafh¬ 
ed, cloves, mace, ,and cinnamon, of each a quarter of an ounce 
finely beaten, a little fait, a pound and a half of fugar, a pint of 
fack, a quart of cream, a little rofe-water, twenty eggs well 
beaten, but half the whites; mix all thefe well together, fill the 
guts half full, boil them a little, and prick them as they boil, 
to keep them from breaking the guts. Take them up upon clean 
cloths, then lay them on your di(h ; or when you ufe them, boil 
them a few minutes, or eat them cold. 

To make Hack puddings. 

FIRST, before you kill your hog, get a peck of gruts, boil 
them half an hour in water; then drain them, and put them 
into a clean tub or large pan ; then kill your hog, and fave two 
quarts of the blood of the hog, and keep ftirrifig it till the 
blood is quite cold ; then mix it with your gruts, and ftir them 
yMl together* Seafon with a large fpoonfui of fait, a quarter of 
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&n ounce of cloves, mace, and nutmeg together, an equal quarts 
tity of each ; dry it, beat it well, and mix in. Take a little win¬ 
ter favoury, fweet marjoram, and thyme, penny-royal dripped of 
tfee.ftalks and chopped very fine; juft enoueh to feafon them, 
and to give them a flavour, but no more. The next day, take 
the leaf of the hog and cut into dice, ferape and waft the guts 
very clean, then ue one end, and begin to fill them ; mix in the 
fiat as you fill them, be fare put in a good deal of fat, fill the 
fkins three parts full, tie the other end, and make your puddings 
what length you pleafe; prick them with a pin, and put them 
into a kettle of boiling water. Boil them very fpftJy an hour $ 
then take them out, and lay them on clean ftraw. 

In Scotland they make a pudding with the blood of a goofe. 
Chop off the head, and fave the blood ; ftir it till it is cold, 
then mix it with grits, fpice, fait, and fweet-herbs, according 
to their fancy, and fome beef fuet chopped. Take the.fkin off 
the neck, then pull out the wind pipe and fat, fill the (kin, tie 
it at both ends, fo make a pie of the giblets, and lay the pud-* 
ding in the middle. 

To make fine faufages, 

YOU muft take fix pounds of good pork, free from fkins 
griftles, and fat, cut it very final!, and beat it in a mortar till 
it is very fine; then Hired fix pounds of beef-fuet very fine and 
free from all fkin. Shred it as fine as poffible; then take a good 
deal of fage, waft it very clean, pick off the leaves, and ftred it 
very fine. Spread your meat on a clean drefler or table; then 
fhake the fage all over, about three large fpoonfuls; ftred the 
thin rind of a middling lemon very fine and throw over, with 
as many fweet-herbs, when ftred fine, as will fill a large fpoon ; 
grate two nutmegs over, throw over two tea-fpoonfuls of pep¬ 
per, a large fpoonful of fait, then throw over the fuet, and mix 
it all well together. Put it down clofe in a pot; when you ufe 
them, roll them up with as much egg as will make them roll 
fmooth. Make them the fize of a faulage, and fry them in but¬ 
ter or good dripping. Be lure it be hot before you put them ‘in* 
and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don’t like it beat. Veal eats well done 
thus, or veal and pork together. You may clean fome guts, and 
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2"0 make common faufages• 

TAKE three pounds of nice pork, fat and lean together, 
without (kin or griftles, chop it as fine as poffible, feafon it with 
a tea-fpoonful of beaten pepper, and two of fait, fome fage 
{hred fine, about three tea-fpoonfuls; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 
down in a pot, fo roll them of what fize you pieafe, and fry them* 
Beef makes very good faufages. 

2"0 make Bologna faujages. 

TAKE a pound of bacon, fat and lean together, a pound o, 
beef, a pound of veal, a pound of pork, a pound of beef fuet 
cut them fmali and chop them fine, take a final! handful of fage, 
pick oft’ the leaves, chop it fine, with a few fweet-herbs ; iea« 
ton pretty high with pepper and fait. You muft have a large 
gut, and fill it, then let on afauce-pan of water, when it boils 
put it in, and prick the gut for fear of burfting. Boil it foftly 
an hour, then lay it on clean ftraw to dry. 

CHAP. XIII. 

To pot and make Hams, &c. 

To pot pigeons or fowls. 

CUT off* their legs, draw them and wipe them with a cloth, 
but don’t wafh them. Seafon them pretty well with pepper and 
fait, put them into a pot, with as much butter as you think will 
cover them, when melted, and baked very tender; then drain 
them very dry from the gravy ; lay them on a cloth ; and that 
will fuck up all the gravy; feafon them again with fait, mace, 
clove, and pepper beaten fine, and put them down clofe into a 
pot. Take the butter, when cold, clear from the gravy, fet it 
before the fire to melt, and pour over the birds ; if you have not 
enough, clarify fome more, and let the butter be near an inch 
thick above the birds. Thus you may do all forts of fowl ; 
only wild fowl fhould be boned, but that you may do as you 
pieafe. 
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To pot a cold tongue, venifon. 

CUT it fmall, beat it well in a marble mortar, with melted 
butter, and two anchovies, till the meat is mellow and fine; 
then put it down ciofe in your pots, and cover it with clarified 
butter. Thus you may do cold wild fowl ; or you may pot 
any fort qf cold fowl whole, feafoning them with what fpice you 
pleafe; 

To pot venifon. . 

TAKE a piece of venifon, fat and lean together, lay it in a 
difh, and flick pieces of butter all over : tie brown paper over 
it, and bake it. When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a difli; when cqld, take 
off all the (kin, and beat it in a marble mortar, fat and lean 
together, feafon it with mace, cloves, nutmeg, black pepper, 
and fait to your mind. When the butter is cold that it was 
baked in, take a little of it, and beat in with it to moiften it i 
then put it down ciofe, and cover it with clarified butter. 

You mu ft be fure to beat it, till it is like a pafte, 
i 

To pot tonguesP 

TAKE a neat’s tongue, rub it with a pound of white fait, an 
ounce of falt-petre, half a pound of coarfe fugar, rub it well, 
turn it every day in this pickle for a fortnight. This pickle will 
do feveral tongues, only adding a little more white fait; or we 
generally do them after our hams. Take the tongues out of the 
pickle, cutoff the root, and boil it well, till it will peel ; then 
take your tongues and feafon them with fait, pepper, cloves, 
mace, and nutmeg, all beat fine; rub it well with your hands 
whilft it is hot; then put it in a pot, and melt as much butter 
as will cover it all over. Bake it an hour in the oven, then 
take it out, let it ftand to cool, rub a little frefh fpice on it; 
and when it is quite cold, lay it in your pickling pot. When 
the butter is cold you baked it in, take it off clean from the 
gravy, fet it in an earthen pan before the fire; and when it is 
melted, pour it over the tongue. You may lay pigeons or chick¬ 
ens on each fide; be fure £o let the butter be about an inch above 
the tongue. 

A fine 
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A fine way to pot a tongue. 

TAKE a dried tongue, boil it till it is tender, then peel it - 
take a large fowl, bone it ; a goofe, and bone it; take a quarter 
frf an ounce of mace, a quarter of an ounce of cloves, a large 
nutmeg* a quarter of an ounce of black pepper, beat all well 
together; a fpoonful of fait; rub the infide of the fowl well, and 
the tongue. Put the tongue into the fowl; then feafon the 
goofe, and fill the goofe with the fowl and tongue, and the 
goofe will look as if it was whole. Lay it in a pan that will 
juft hold it, melt frefii butter enough to cover it, fend it to the 
©ven, and bake it an hour and a half; then uncover the pot, and 
take out the meat. Carefully drain it from the butter, lay it on a 
coarfe cloth till it is cold; and when the butter is cold, take off the 
hard fat from the gravy, and lay it before the fire to melt, put 
your meat into the pot again, and pour the butter over. If there 
is not enough, clarify more, and let the butter be an inch above 
the meat; and this will keep a great while, eats fine, and looks 
beautiful. When you cut it, it muft be cut crofs-ways down 
through, and looks very pretty. It makes a pretty corner-difli 
at table, or fide-difh for flipper. If you cut a flice down the 
middle quite through, lay it in a plate, and garnifh with green 
parfley and ftertion-flowers. If you will beat the expence, bone 
a turkey, and put over the goofe. Obferve, when you pot it, to 
fave a little of the fpice to throw over it, before the laft butter h 
put on, or the meat will not be feafoned enough. 

tfo pot beef like venifon, 
CUT the lean of a buttock of beef into pound pieces; for eight 

pounds of beef, take four ounces of falt-pecre; four ounces of 
peter-falt, a. pint of white fait, and an ounce of fal-prunella, 
beat the fairs all very fine, mix them well together, rub the falts 
all into the beef; then let it lie four days, turning it twice a day, 
then put it into a pan, cover it with pump-water, and a little of 
its own brine ; then bake it in an oven with houfhold bread till 
it is as tender as a chicken, thendrain it from the gravy and bruife 
it abroad, and take out all the fkin and finews; then pound it, 
in a marble mortar, then lay it in a broad difb, mix in it 
ounce of cloves and mace, three quarters of an ounce of pep¬ 
per and one nutmeg, all beat very fine. Mix it all very well 
with the meat, then clarify a little frefti butter and mix with the 
meat, to make it a little moift; mix it very well together, prefs 
it down into pots very hard, fct it at the oven’s mouth juft to 

fettle. 
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fettle, and cover it two inches thick with clarified butter. Wheft 
cold, cover it with white paper. 

¥0 pot Chefhire cheefe. 

TAKE three pounds of Chefliire cheefe, and put it into a 
mortar, with half a pound of the belt frefli butter you can get, 
pound them together, and in the beating add a gill of rich Ca* 
nary wine, and half an ounce of mace finely beat, then fifted 
like a fine powder. When all is extremely well mixed* prefs 
It hard down into a gallipot, cover it with clarified butter, and 
keep it cool. A flice of this exceeds all the cream cheefe th^t 
ean be made. 

To collar a breafi of veal% or a pig. 

BONE the pig, or veal, then feafon it all over the infide with 
cloves, mace, and fait beat fine, a handful of fweet-herbs Grip¬ 
ped off the ftalks, and a little penny-royal and parfley fhred very 
fine, with a little fage ; then roll it up as you do brawn, bind 
it with narrow tape very clofe, then tie a cloth round it, and boil 
it very tender in vinegar and water, a like quantity, with a little 
cloves, mace, pepper, and fait, all whole. Make it boil, then 
put in the collars, when boiled tender, take them up; and when 
both are cold, take off the cloth, lay the collar in an earthen 
pan, and pour the liquor over; cover it clofe, and keep it for 
ufe. If the pickle begins to fpoil, ftrain it through a coarfe 
cloth, boil it and fkim it; when cold, pour it over. Gbferve, 
before you ftrain the pickle, to wadi the collar, wipe it dry, and 
wipe the pan clean. Strain it again after it is boiled* and cover 
it very clofe. 

To collar beef. 

TAKE a thin piece of flank-beef, and ftrip the fkin to the 
end, beat it with a rolling-pin, then diffolve a quarter of peter- 
fait in five quarts of pump-water, ftrain it, put the beef in, and 
let it lie five days, fornetimes turning it; then take a quarter of 
an ounce of cloves, a good nutmeg, a little mace, a little pep¬ 
per, beat very fine, and a handful of thyme ftripped off the 
ftalks; mix it with the fpice, ftrew all oyer the beef, lay on the 
fkin again, then roll it up very clofe, tie it hard with tape, then 
put it into a pot, with a pint of claret, and hake it in the oven 
with the bread. 

Another 
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Another way to fcafon a collar of beef. 

TAKE the furloin or flank of beef, , or any part you think 
proper, and lay in as much pump-water as will cover it; put 
to it four ounces of falt-petre, five or fix handfuls of white fait, 
let it lie in three days, then take it out, and take half an 
ounce of cloves and mace, one nutmeg, a quarter of an ounce 
of coriander-feeds, beat thefe well together, and half an ounce 
of pepper, ftrew them upon the infide of the beef, roll it up, and 
bind it up with coarfe tape. Bake it in the fame pickle: and 
when it is baked, take it out, hang it in a net to drain, within 
the air of the fire three days, and put it into a clean cloth, and 
hang it up again within the air of the fire ; for it muff be kept 
dry, as you do neats tongues. 

To collar falmon. 

TAKE a fide of falmon, cut off about a handful of the 
tail, wafh your large piece very well, and dry it with a 
cloth ; then wafh it over with the yolks of eggs, then make feme 
force- meat with that you cut off* the tail, but take care of the 
fkin, and put to it a handful of parboiled oyflers, a tail or two 
of lobffer, the yoiks of three or four eggs boiled hard, fix an¬ 
chovies, a good handful of fvveet-herbs chopped final!, a little 
fait, doves, mace, nutmeg, pepper, all beat fine, and grated 
bread. Work all thefe together into a body, with the yolks of 
eggs, lay it all over the flefhy part, and a little more pepper 
and fait over the falmon ; fo roll it up into a collar, and bind it 
with broad tape; then boil it in water, fait, and vinegar, but 
let the liquor boil firft, then put in your collar, a bunch of Tweet 
herbs, fliced ginger and nutmeg. Let it boil, but not too faff. 
It will take near two hours boiling ; and when it is enough, take 
it up : put it into your foufing pan, and when the pick'e is cold, 
put it to your falmon, and let it Hand in it till ufed. Or you 
may pot it; after it is boiled, pour clarified butter over it. It 
will keep longeft fo ; but either way is good. If you pot it, be 
fare the butter be the niceft you can get. 

To make Dutch beef 

TAKE the lean of a buttock of beef raw, rub it well with 
brown fugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then fait it well with 
common fait and fait petre, and let it lie a fortnight, turning it 
every day ; then roll it very ftrait in a coarfe cloth, put it in a 

cheefe- 
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cheefe-prefs a day and a night, and hang it to dry in a chimney/ 
When you boil it, you muft put it in a cloth 5 when it is cold^ 
it will cut in flivers as Ducth beef. 

T0 make Jkam brawn* 

BOIL two pair of neats feet tender, take a piece of pork, of 
the thick flank, and boil it almoft enough, then pick off the flefli 
of the feet, and roll it up in the pork tight, like a collar of 
brawn; then take a ftrong cloth and fome coatfe tape, roll it 
tight round with the tape, then tie it up in a cloth, and boil it 
till a ftraw will run through it: then take it up, and hang it up 
in a cloth till it is quite cold ; then put it into fooie foufing li¬ 
quor, and ufe it at your own pleafure. 

To foufe a turkey, in imitation of fiurgeon. 

YOU muft take a fine large turkey, drefs it very clean, dry 
and bone it, then tie it up as you do fturgeon, put into the po£ 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of fait; let it boil* 
fkim it well, and then put in the turkey. When it is enough, 
take it out and tie it tighter. Let the liquor boil a little longer § 
a$d if you think the pickle wants more vinegar or fait, add it 
when it is cold* and pour it upon the turkey. It will keep fome 
months, covering it clofe from the air, and keeping it in a dry 
cool place. Eat it with oil, vinegar, and fugar, juft as you like 
it. Some admire it more than fturgeon ; it looks pretty covered 
with fennel for a fide-difh. 

To pickle pofh 

BONE your pork, cut it into pieces, of a flze fit to He in the 
tub or pan you defignit to lie in, rub your pieces well with fait- 
petre, then take two parts of common fait, and two of bay- 
falt, and rub every piece well5 lay a layer of common falf in th^ 
bottom of your veflel, cover every piece over with common fait, 
lay them one upon another as clofe as you can, filling the hollow* 
places on the Tides with fait. As your fait melts on the top/ 
ftrew on more, lay a coarfe cloth over the veflel, a board over 
that, and a weight on the board to keep it down. Keep it 
clofe covered $ it will, thus ordered, keep the whole year. Put 
a pound of fak-petre am! two pounds of bay-fait to a hog. 

A pickle 
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A pickle for pork which is to be eat foon. 

YOU muft take two gallons of pump-water, one pound of 
bay-falt, one pound of coarfe fugar, fix ounces of falt-petre ; 
boil it all together, and fkim it when cold. Cut the pork in 
what pieces you pleafe, lay it down clofe, and pour the liquor 
over it. Lay a weight on it to keep it clofe, and cover it clofe 
from the air, and it will be fit to ufe in a week, if you find 
the pickle begins to fpoil, boil it again, and fkim it; when it is 
cold, pour it on your pork again. 

T0 make veal hams. 

CUT the leg of veal like a ham, then take a pint of bay-falt, 
two ounces of fait petre, and a pound of common fait ; mix 
them together, with an ounce of juniper-berries beat ; rub the 
ham well, and lay it in a hollow tray, with the fkinny fide 
downwards. Bafte it every day with the pickle for a fortnight, 
and then hang it in wood-fmoke for a fortnight. You may boil 
it, or parbod it and roaft it. In this pickle you may do two or 
three tongues, or a piece of pork. 

fo make beef hams. 

YOU muft take the leg of a fat, butfmall beef, the fat Scotch 
or Welch cattle is belt, and cut it ham-fafhion. Take an 
ounce of bay-falt, an ounce of fait petre, a pound of common 
fait, and a pound of coarfe fugar (this quantity for about four¬ 
teen or fifteen pounds weight, and fo accordingly, if you pickle 
the wholequarter) rub it with the above ingredients, turn it every 
day, and bafte it well with the pickle for a month : take it out 
and roll it in bran or faw-duft, then hang it in wood-fmoke, 
where there is but little fire, and a conftant fmoke, for a month 5 
then take it down, and hang it in a dry place, not hot, and keep 
it for ufe. You may cut a piece off as you have occafion, and 
either boil it or cut it in raftiers, and broil it with poached eggs, 
or boil a piece, and it eats fine cold, and will fhiver like Dutch 
beef. After this beef is done, you may do a thick brifcuit of 
beef in the fame pickle Let it lie a month, rubbing it every day 
with the pickle, then boil it till it is tender, hang it in a dry 
place, and it eats finely cold, cut in fiices on a plate. It is a 
pretty thing for a fide-difii, or for Tapper.- A (boulder of mut¬ 
ton laid in this pickle fora week, hung in wood-fmoke two or 
three days, and then boiled with cabbage, is very good. 

S T® 
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To make mutton hams. 
YOU mu ft take a hind-quarter of mutton, cut it like a 

take one ounce of falt-petre, a pound of coarfe fugar, a pound 

of common fait ; mix them and rub your ham, lay it in a hollow 
tray with the fkin downwards, bafte it every day for a fortnight, 

then roll it in faw^duft, and bang it in the wood-fmoke, a fort- 

night ; then boil it, and hang it in a dry place, and cut it out in 

rkfliers* It don’t eat well boiled, but eats finely broiled,, 

To make pork hams. 

YOU muft take a fat hind-quarter of pork, and cutoff afine 

bam. Take an ounce of falt-petre, a pound of coarfe lugar, 

hnd a pound of common fait; mix all together, and rub it well. 

Let it lie a month in this pickle, turning and bafting it every 

day, then hang it in wood-fmoke as you do beef, in a dry 

place, fo as no heat comes to it; and if you keep them long, hang 

them a month or two in a damp place, fo as they will be mouldy, 

and it will make them cut fine and fhort. Never lay thefe hams 

in water till you boil them, and then boil them in a copper, if 

you have one, or the biggeft pot you have. Put them in the 

cold water, and let them be four or five hours before they hoik 

Skim the pot well and often, till it boils. If it is a very large 

One, two hours will boil it; if a fmali one, an hour and a half 

will do, provided it be a great while before the water boils. 

Take it up half an hour before dinner, pull off the fkin, and 

throw rafpings finely fifted all over. Hold a red-hot fire (hovel 

over it, and when dinner is ready take a few rafpings in a fieve 
and Lift all over thedifh; then Jay in your ham, and with your 

finger make fine figures round the edge of the difh. Be fure 

to boil your ham in as much water as you can, and to keep it 

fkimming all the time till it boils. It muft be at leaft four hours 

before it boils. 
This pickle does finely for tongues, afterwards to lie in it a 

fortnight, and then hang in the wood-fmoke a fortnight, or to 

boil them out of the pickle. 

Yorkfhire is famous for hams; and the reafon is this : their 

fait is much finer than ours in London, it is a large dear fait, 
and gives the meat a fine flavour. I ufed to have i> from Mal¬ 
den in Eflex, and that fait will make any ham as fine as you ran 

defire* It is by much the beft fait for faking of meat. A deep 

hollow wooden tray is better than a pan, becaufe the pickle 

fwelis about it. 

When 
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When you broil any of thefe hams in flices, or bacon, have 
fome boiling water ready, and let the flices lie a minute or two 

in the water, then broil them ; it takes out the and makes 

them eat finer. 

To make bacon. 

TAKE a fide of pork, then take off all the infide fat, lay it 

on a long board or drefier, that the blood may run away, rub ii 

well with good fait on both Tides, let it lie thus a week ; theii 
take a pint of bay-falt, a quarter of a pound of falt-petre, beat 

them fine, two pounds of coarfe fugar, and a quarter of a peck of 

common fait. Lay your pork in fomething that will hold the 
pickle, and rub it well with the above ingredients. Lay the 

ikinny fide downwards, and bade it every day with the pickle for 
a fortnight; then bang it in wood-frnoke as you do the beef, and 

afterward hang it in a dry place, but not hot. You are to oh~ 

ferve, that all hams and bacon (hould hang dear frcm every 
thing, and not again ft a wall. 

Obferve to wipe off all the old fait before you put it into this 

pickle, and never keep bacon or barns in a hot kitchen, or in a 

room where the fun comes. It makes them all riifty; 

To fav'e potted birds, that begin to be bad. 

I HAVE feen potted birds which have come a greri way, of¬ 

ten fmell fo bad, that no body could bear the fmeli for the rank^- 

hefs of the buttef, and by managing them in the following man¬ 
ner, have made them as good as ever ivas eat: 

Set a large faiice-pan of clean water on the fire ; when it boils* 

take off the butter at the top, then take the fowls out one by 

one, throw thetn into that fauce-pan of water half d minute, 

whip it oiir, and dry it in a clean cloth infide and out; fo do ail 
till they are quite done. Scald the pot clean ; when the birds 

are quite cold, feafon them with mace, pepper, and fait to yoiif 

mind, put them down cloft in a put, and pouf clarified buttef 

over them. 

To pickle mackreU catted cut eachj 

CUT your mackrel into round pieces, and divide one intd 

five or fix pieces : to fix large mackrel you may take one ounce 

of beaten pepper, three large nutmegs, a little mace* and a hand-* 

ful of fait. Mix your fait and beaten fpice together, then make 

two or three holes in each piece, and thruft the feafoning into 

the holes with your finger, rub the piece all over with the fea- 

S 2 Toning, 
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foning, fry them brown in oil, and let them ftand till they are 
cold ; then put them into vinegar, and cover them with oil* 
They will keep well covered a great while* and are delicious. 

CHAP. XIV. 

Of Pickling. 

To pickle walnuts green. 
TAKE the largeft and cleared: you can get, pare them as thin 

as you can, have a tub of fpring-water ftand by you, and throw 
them in as you do them. Put into the water a pound of bay- 
fait, let them lie in the water twenty-four hours, take them out 
of the water, then put them into aftone-jar, and between every 
layer of walnuts lay a layer of vine-leaves at the bottom and top* 
and fill it up with cold vinegar. Let them ftand all night, then 
pour that vinegar from them into a copper or belt-metal fkillet* 
with a pound of bay-fait; fet it on the fire, let it boil, then 
pour it hot on your nuts, tie them over with a woollen cloth* 
and let them ftand a week ; then pour that pickle away, rub your 
nuts clean with a piece of flannel; then put them again in your 
jar, with vine-leaves, as above, and boil frefh vinegar. Put into 
your pot to every gallon of vinegar, a nutmeg fiiced, cut four 
large races of ginger, a quarter of an ounce of mace, the fame 
of doves, a quarter of an ounce of whole black pepper, the like 
of Ordingal pepper $ then pour your vinegar boiling hot on your 
walnuts; and cover them with a woollen doth. Let it ftand three 
or four days* fo do two or three times ; when cold, put in half 
a pint of muftard-feed, a large ftick of horfe-raddifh diced, tie 
them down clofe with a bladder, and then with a leather. They 
will be fit to eat in a fortnight. Take a large onion, ftick the 
cloves in, and lay in the middle of the pot. If you do them for 
keeping, don’t boil your vinegar, but then they will not be fit to 
eat under fix months : and the next year you may boil the pickle 
this way. They will keep two or three years good and firm. 

To pickle walnuts white. 
TAKE the largeft nuts you can get, juft before the fliell begins 

to turn, pare them very thin till the white appears, and throw 
them into fpring water* with a handful of fait as you do them. 

Let 
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Let them ftand in that water fix hours, lay on them a thin board 
to keep them under the water, then fet a fte'w-pan on a charcoal 
fire, with clean fpring-water, take your nuts out of the other 
water, and put them into the ftew-pan. Let them fimmer four 
or five minutes, but not boil; then have ready by you a pan of 
fpring-water, with a handful of white fait in it, ftir it with your 
handbill the fait is melted, then take your nuts out of the ftew- 
pan with a wooden ladle, and put them into the cold water and 
fait. Let them ftand a quarter of an hour, lay the board on 
them as before ; if they are not kept under the liquor they will 
turn black, then lay them on a cloth, and cover them with an¬ 
other to dry ; then carefully wipe them with a foft cloth, put 
them into your jar or glafs, with fume blades of mace and nut¬ 
meg iiiced thin. Mix your fpice between your nuts, and pour 
diftilled vinegar over them; firft let your glafs be full of nuts, 
pour mutton fat over them, and tie a bladder, and then a leather* 

ST0 pickle walnuts Mach 

Y OU muft take large full-grown nuts, at their full growth 
before they are hard, lay them in fait and water; let them lie 
two days, then fhift them into frefh water; let them lie two days 
longer, then fhift them again, and let them lie three days; then 
take them out of the water, and put them into your pickling- 
pot. When the pot is half full, put in a large onion ftuck with 
doves. To a hundred of walnuts put in half a pint of muftard- 
feed, a quarter of an ounce of mace, half an ounce of black 
pepper, half an ounce of all-fpice, fix bay-leaves, and a flick 
of horfe-raddifh ; then fill your pot, and pour boiling vinegar 
over them. Cover them with a plate, and when they are cold 
tie them down with a bladder and leather, and they will be fit 
to eat in two or three months. The next year, if any remains, 
boil up your vinegar again, and fkim it; when cold, pour it over 
your walnuts. This is by much the beft pickle for ufe; there¬ 
fore you may add more vinegar to it, what quantity you pleafe. 
If you pickle a great many walnuts, and eat them faft, make your 
pickle for a hundred or two, the reft keep in a ftrong brine of 
fait and water, boiled till it will bear an egg, and as your pot 
empties, fill them up with thofe in the fait and water. Take 
care they are covered with pickle. 

In the fame manner you may do a fmaller quantity; but if you 
can get rape vinegar, ufe that inftead of fait and water. Do them 
thus: put your nuts into the pot you intend to pickle them in, 
throw in a good handful of fait, and fill the pot with rape vine- 

s 3 g"r» 
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gar. Cover it clofe, apd let them ftand a fortnight; then poyr 
them out of the pot, wipe it clean, and juft rub the nuts with 
a coarfe cloth, and then put them in the jar with the pickle, as 
above. If you have the beft fugar-vinegar of yqur own making, 
you need not boil it the firft year, but pour it on cold ; and the 
pext year, if any remains, boil it up again, (kirn it, put freftt 
fpice to it, and it will do again. 

To pickle gerkins. 

TAKE what quantity of cucumbers you think fit, and put 
them in a ftone jar, then take as much fpring-water as you think 
will cover them : to every gallon of water put as much fait as 
will ma^e it bear an egg; fet it on the fire, and let it boil two 
or three minutes, then pour it on the cucumbers and cover them 
with a woollen cloth, and over that a pewter difh; tiethem down 
clofe, and let them ftand twenty-four hours ; then take them out, 
jay them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers, and with them a little dill and fennel, a very (mail 
quantity. For the pickle, to every three quarts of vinegar one 
quart of fpring-water, till you think you have enough to cover 
them •> put in a little bay-falt and a little white, but not too 
much. To every gallon of pickle put one nutmeg cut in quar¬ 
ters, a quarter of an ounce of cloves, a quarter of an ounce of 
mace, a quarter of an ounce of whole pepper, and a large race of 
ginger diced ; boil all thefe together in a bell metal or copper- 
pot, pour it boiling hot on your cucumbers, and cover them as 
before. Let them ftand two days, then boil your pickle again, 
and pour it on as before; do fo a third time $ when they are 
cold cover them with a bladder and then a leather. Mind al¬ 
ways to keep your pickles clofe covered, and never take them 
out with any thing but a wooden fpcon, or one for thepurpofe* 
This pickle will do the next year, only boiling it up again. 

You are to obferve to put the fpice in the jar with the cucum¬ 
bers, and only boil the vinegar, water, and fait, and pour over 
them. The boiling of your fpice in all pickles fpoils them, and 
lofes the fine flavour of the fpice0 

To pickle large cucumbers in Jlices. 

TAKE the large cucumbers before they are too ripe, dice 
them the thicknefs of crown-pieces in a pewter-difli; to every 
lozen of cucumbers flice two large onions thin* and fo on till 

4 4 ' " you 
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you have filled your difh, with a handful of fait between every 
row : then cover them with another pewter-difh, and let them 
ftand twenty-four hours, then put them in a cullender, and let 
them drain very well; put them in a jar, cover them over with 
white wine vinegar, and let them ftand four hours; pour the 
vinegar from them into a copper fauce- pan, and boil it with a 
little fait; put to the cucumbers a little mace, a little whole pep¬ 
per, a large race of ginger fliced, and then pour the boiling vine¬ 
gar on. Cover them clofe, and when they are cold, tie them 
down. They will be fit to eat in two or three days. 

To pickle efparagus. 
TAKE the largeft afparagus you can get, cut ofF the white 

ends, and wafti the green ends in fpring-water, then put them 
in another clean water, and let them lie two or three hours 
in it; then have a large broad ftew-pan full of fpring water. 
With a good large handful of fait; fet it on the fire, and when 
it boils put in the grafs, not tied up, but loofe, and not coo 
many at a time, for fear you break the heads* Juft feald them, 
and no more, take them out with a broad Ikimmer, and lay them 
on a cloth to cool. Then for your pickle : to a gallon of vine¬ 
gar put one quart of fpring-water, and a handful of hay*falt; let 
them boil, then put your afparagus in your jar ; to a gallon of 
pickle, two nutmegs, a quarter of an ounce of mace, the fame 
of whole white pepper, and pour the pickle hot over them. 
Cover them with a linen cloth three or four times double, let 
them ftand a week, and boil the pickle. Let them ftand a 
week longer, boil the pickle again, and pour it on hot as be¬ 
fore. When they are cold, cover them up clofe with a bladder 
and leather,, 

T0 pickle peaches. 
TAKE your peaches when they are at their full growth, juft 

before they turn to be ripe; be fure they are not bruifed ; 
then take fpring-water, as much as you think will cover them, 
make it fait enough to bear an egg, with bay and common fait, 
an equal quantity each ; then put in your peaches and lay a 
thin board over them to keep them under the water* Let fhem 
Hand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or jar, 
then take as much white wine vinegar as will fill your glafs or 
jar: to every gallon put one pint of the beft wellrmade muftard, 
two or three heads of garlick, a good deal of ginger fliced, half 
an ounce of cloves, mace, and nutmeg % mix ypur pickle well 

§ 4 together^ 
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together, and pour over your peaches. Tie them dole with a 
bladder and leather, they wiil be fit to eat in two months. You 
may with a fine penknife cut them acrofs, take out the ftone, 
fill them with made muftard and gadiek, and horfe-raddifti and 
ginger y tie them together. 

To pickle raddijh pods, 

MAKE a ftrong pickle* with cold fpring-water and bay-fa!t? 
ftrong enough to bear an egg, then put your pods in, and 
lay a thin board on them, to keep them under water. Let them 
Hand ten days, then drain them in a fieve, and lay them on a 
cloth to dry y then take white wine vinegar, as much as you 
think will cover them, boil it, and put your pods in ajar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarfe cloth, three or four 
times "double, that the fleam may come through a little, and let 
them ftand two days. Repeat this two or three times ; when it 
is cold, put in a pint of muftard-feed, and feme horfe-raddifh $ 
cover it clofe. 

To pickle French beans. 
jPICKLE your beans as you do the gerkins* 

T0 pickle cauliflowers\ 

TAKE the largeft and fineft you can get, cut them in little 
pieces, or more properly pull them into little pieces, pick 
the fmall leaves that grow in the flowers clean from them y then 
have a broad ftew-pan on the fire with fpring-water, and when 
it boils, put in your flowers, with a good handful of white fait, 
and Juft let them boil up very quick ; be fare you don’t let them 
boil above one minute y then take them out with a broad llice, 
lay them on a cloth and cover them with another, and let theoi 
lie till they are quite cold. Then put them in your wid e-mouth’d 
Lotties with two or three blades of mace in each bottle, and a 
nutmeg fiiced thin; then fill up your bottles with diftilled vine¬ 
gar, cover them over with mutton fat, over that a bladder, and 
jnhen a leather. Let them ftand a month before you open them. 

If you find the piekletaftefweet, as may be it will, pour off the 
finegar, and put fre& in, the fpice will do again. In a fort~ 



made Tlain and Eafyl 265 
night they will be fit to eat. Obfervc to throw them out of the 
boiling water into cold, and then dry them. 

To pickle beet-root. 

SET a pot of fpring-water on the fire; when it boils, put in 
your beets, and let them boil till they are tender, then peel 
them with a cloth, and lay them in a Hone jar; take three 
quarts of vinegar, two of fpring-water, and fo do till you think 
you have enough to cover your beets. Put you vinegar and wa¬ 
ter in a pan, and fait to your tafte; ftir it well together, till the 
fait is all melted, then pour them on the beets, and cover it with 
a bladder, do not boil the pickle. 

To pickle white plumbs'* 

TAKE the large white plumbs; and if they have (talks, let 
Jhem remain on, and do them as you do your peaches. 

T0 pickle neblarines and apricots. 

THEY are done the fame as the peaches. All thefe ftrong 
pickles will wafte with keeping; therefore you muft fill them 
tip with cold vinegar. 

To pickle onions. 

TAKE your onions when they are dry enough to lay up in 
your houfe, fuch as are about as big as a large walnut; or you 
may do feme as fmall as you pleafe. Take off only the outward 
dry coat, then boil them in one water without (hifting, till they 
begin to grow tender ; then drain them through a cullelnder, and 
let them cool $ as foon as they are quite cold, flip off two out¬ 
ward coats or fkins, flip them till they look white from each other, 
rub them gently with a fine foft lmen doth, and lay them on a 
cloth to cook When this is done, put them into wide-mouth’d 
giaffes, with about fix or eight bay-leaves. To a quart of 
onions, a quarter of an ounce of mace, two large races of 
ginger diced ; all thefe ingredients muft be interfperfed here arid 
there, in the giaffes among the onions ; then boil to each quart 
of vinegar two ounces of bay-falt, fkim it well as the feum 
rifes, and let it ftand till it is cold ; then pour it into the glafs, 
cover it clofe with a wet bladder dipped in vinegar, and tie them 
down. This will eat well and look whi^e. As the pickle 
^yaftes, fill them with cold vinegar. 

To 
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To pickle lemons. 

TAKE twelve lemons, fcrape them with a piece of broken 
glafs; then cut them crofs in two, four parts downright, but 
not quite through, but that they will hang together; then put 
in as much fait as they will hold, rub them well, and ftrew then* 
over with fait. Let them lie in an earthen difh for three days, 
and turn them every day; then flit an ounce of ginger very thin, 
and falted for three days, twelve cloves of garlick parboiled and 
falted three days, a fmall handful of muftard-feeds bruifed and 
fearched through a hair-fieve, and fome red India pepper $ take 
your lemons out of the fait, fqueeze them very gently, put them 
into ajar, with the fpice and ingredients, and cover them with 
the beft white wine vinegar. Stop them up very clofe, and in a 
month’s time they will be fit to eat0 

To pickle mujhrooms white. 
TAKB fmall buttons, cut and prime them at the bottom, wafh 

them with a bit of flannel through two or three waters, then 
fet on the fire in a ftew-pan fpring water, and a fmall handful of 
fall:: when it boils, pour your mufhrooms in. Let it boil three 
or four minutes ; then throw them into a cullender, lay them oa 
a lifien cloth quick, and cover them with another. 

To make pickle for mujhrooms. 

T«AKE a gallon of the beft vinegar, put it into a cold fill! t 
to every gallon of vinegar put half a pound of bay-falt, a quar¬ 
ter of a pound of mace, a quarter of an ounce of cloves, a nut¬ 
meg cut into quarters, keep the top of the ftill covered with a 
wet doth. As the cloth dries, put on a wet one ; don’t let the 
fire be too large, left you burn the bottom of the ftill. Draw 
It as long as you tafte the acid, and no longer. When you fill 
your bottles, putin your mufhrooms, here and there put in a few 
blades of mace, and a flice of nutmeg ; then fill the bottle with 
pickle, and melt fome mutton fat, ftrain it, and pour over it. 
It will keep them better than oil. 

You rauft put your nutmeg over the fire in a little vinegar, 
and give it a boil. While it is hot you may flice it as you pleafe* 
When it is cold, it will not cut; for it will crack to pieces. 

Note, In the 19th Chapter, at the end of the receipt for 
making vinegar, yot4 will fee the beft way of pickling mufh¬ 
rooms, only they will not be fo white. 

To 
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To pickle codlings. 

WHEN you have greened them as you do your pippins, and 
they are quite cold, with a fmall fcoop very carefully take off 
the eye as whole as you can, fcoop out the core, put in a, 

clove of garlick, fill it up with muftard feed, lay on the eye 
again, and put them in your glafles, with the eye uppermoft. 
Put the fame pickle as you do to the pippins, and tie 
down clofe. 

To pickle red currants,. 
THEY $rp done the fame way as barberries. 

To pickle fennel. 

SET fpring-water on the fire, with a handful of fait y wher^ 
it boils, tie your fennel in bunches, and put them into the water^ 
juft give them a fcald, lay them on a cloth to dry ; when cold, 
put in a glafs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit of green fennel on the top, and over.that * 

bladder and leather. 

To pickle grapes. 

GET grapps at the full growth, but not ripe; cut them in 
fmall bunches fit for garnifhing, put them in a ftone-jar, with 
vine-leaves between every layer of grapes; then take as much 
fpring-water as you think will cover them, put in a pound of 
bay-falt and as much white fait as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the fooner, put it 
into a bell-metal, or copper-pot, boil it and fkim it very well 5 
as it boils, take all the black fcum off, but not the white fcum. 
When it has boiled a quarter of an hour, let it ftand to cool 
and fettle ; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down clofe with a 
linen cloth, and cover them with a did). Let them ftand twenty- 
four hours; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the cloihs, 
then take two quarts of vinegar, one quart of fpring-water, and 
one pound of coarfe fugar. Let it boil a little while, fkim it as 
it boils very clean, let it ftand til) it is quite cold, dryyouijar 
with a cloth, put frefh vine-leaves at the bottom, and between 
©very bupch of grapes, and on the top 3 then pour the clear off 



26B The Art of Cookery, 
the pickle on the grapes, fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a piece of flannel, 
lay it on the top of the jar, to keep the grapes under the pickle, 
tie them down with a bladder, and then a leather; take them 
out with a wooden fpoon. Be lure to make pickle enough to 
cover them. 

To pickle barberries. 

TAKE of white-wine vinegar, and water, of each an equal 
quantity : to every quart of this liquor put in h-df a pound of 
fixpenny fugar, then pick the worft of your barberries, and put 
into this liquor, and the bed into glaffes ; then boil your pickle 
with the worft of your barberries, and fkim it very clean. Boil 
it till it looks of a fine colour, then let itftand to be cold before 
you ftrain; then ftrain it through a cloth, wringing it to get all 
the colour you can from the barberries. Let it ftand to cool and 
fettle, then pour it clear into the glaftes in a little of the pickle, 
boil a little fennel; when cold, put a little bit at the top of the 
pot or glafs, and cover it clofe with a bladder and leather. To 
every half pound of fugar put a quarter of a pound of white 
fait. 

To pickle red cabbage. 

SLICE the cabbage thin, put to it vinegar and fait, and an 
ounce of all-fpice cold \ cover it clofe, and keep it for ufe. It 
is a pickle of little ufe but for garniftiing of difties, fallads, and 
pickles, though fome people are fond of it. 

To pickle golden pippins. 
TAKE the fineft pippins you can get, free from fpots and 

bruifes, put them into a preferving pan of cold fpring-water, 
and fet them on a charcoal fire. Keep them turning with a 
wooden fpoon, till they will peel; do not let them boil. When 
they are boiled, peel them, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an 
ounce of allum, cover them very clofe with a pewter-difh, and 
fet them on the charcoal fire again, a flow fire not to boil. Let 
them ftand, turning them now and then, till they look green, 
then take them out, and lay them on a cloth to cool ; when 
cold make your pickle as for the peaches, only inftead of made 
muftard, this muft be muftard-feed whole. Cover them clofe, 
and keep them for ufe. 

To 
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T0 pickle ftertion-buds and limes \ you pick them off the 
lime-trees in the fummer. 

TAKE new ftertion-feeds or limes, pickle them when large* 
have ready vinegar, with what fpice you pleafe* throw them in* 
and Hop the bottle clofe. 

T0 pickle oyfters, cockles, and muffels, 
TAKE two hundred of oyfters, the neweft and heft you can 

get, be careful to fave the liquor in fome pan as you open them* 
cut off the black verge, faving the reft, put them into their own 
liquor; then put all the Jiquor and oyfters into a kettle, boil 
them about half an hour on a very gentle fire, do them very 
llowly, fkimming them as the fcum rifes, then take them off 
the fire, take out the oyfters, ftrain the liquor through a fine 
doth, then put in the oyfters again; then take out a pint of 
the liquor whilftc it is hot, put thereto three quarters of an ounce 
of mace, and half an ounce of cloves. Juft give it one boil, 
then put it to the oyfters, and ftir up the fpices well among the 
oyfters, then put in about a fpoonful of fait, three quarters of a 
pint of the beft white-wine vinegar, and a quarter of an ounce 
of whole pepper ; then let them ftand till they be cold, then put 
the oyfters, as many as you well can, into the barrel; put in as 
much liquor as the barrel will hold, letting them fettle a while* 
and they will foon be fit to eat, or you may put them into ftone 
jars, cover them clofe with a bladder and leather, and be fure 
they be quite cold before you cover them up. Thus do cockles 
and muffels; only this, cockles are fmalL and to this fpice you muft 
have atleafttwo quarts, nor is there any thing to pick off them. 
Muffels you mu ft have two quarts, take great care to pick the 
crab out under the tongue, and a little fus which grows at the 
root of the tongue. The two latter, cockles and muffels, muft 
be walked in feveral waters, to clean them from the grit; put 
them in a ftew-pan by themfelves, cover them clofe, and when 
they are open, pick them out of the ihells and ftrain the liquor. 

To pickle young fuckers, or young artichokes, before the 
leaves are hard> 

TAKE young fuckers, pare them very nicely, all the hard 
ends of the leave and ftalks, juft fcald them in fait and water, 
and when they are cold put them into little glafs bottles, 
with two or three large blades or mace and a nutmeg fliced thin, 

fill 
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fill them either with diftilled vinegar, or the fiigar-vine'gfir of 
your own making, with half fpring-water. ' 

To pickle artichoke-bottoms. 

BOIL artichokes till you can pull the leaves off, then take off 
the chokes, and cut them from the ftalk; take great care you 
don’t let the knife touch the top, throw them into fait and wa¬ 
ter for an hour, then take them out and lay them on a cloth to 
drain, then put them into large wide-mouth’d glaffes, put a lit¬ 
tle mace and fliced nutmeg between, fill them either with diftiL 
led vinegar, or your fugar-vinegar and fpring-water 5 cover them 
with mutton fat fried* and tie them down with a bladder and 
leather. 

To pickle famphire. 

TAKE the famphire that is green, lay it in a clean pan* 
throw two or three handfuls of fait over, then cover it with 
fpring water* Let it lie twenty-four hours, then put it into a 
clean brafs fauce-pan, throw in a handful of fait, and cover it with 
good vinegar. Cover the pan clofe, and fet it over a very flow 
fire; let it Hand till it is juft green and crifp, then take it oft'in 
a moment, for if it ftands to be foft it is fpoiled ; put it in your 
pickling pot, and cover it clofe. When it is cold, tie it down 
with a bladder and leather, and keep it for ufe. Or you may 
keep it all the year, in a very ftrong brine of fait and water, and 
throw it into vinegar juft before you ufe it. 

Elder JJooots, in imitation of bamboo. 

TAKE the largeft and youngeft fhoots of elder, which put 
out in the middle of May, the middle ftalks are moft tender and 
biggeft ; the fmall ones are not worth doing. Peel off the out¬ 
ward peel or fkin, and lay them in a ftrong brine of fait and wa¬ 
ter for one night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white-wine, and half 
beer vinegar : to each quart of pickle you rnuft put an ounce of 
white or red pepper, an ounce of ginger fliced, a little mace, 
and a few corns of Jamaica pepper. When the fpice has boiled 
in the pickle, pour it hot upon the fhoots, flop them clofe im- 
mrdiately, and fet the jar two hours before the fire, turning it 
often. It is as good a way of greening pickles as often boiling ; 
or vou may boil the pickle two or three times, and pour it on 
boiling hoc, juft as you pleafe. If you make the pickle of the 
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fugar-vinegar, you muft let one half be fpring-water. You have 
the receipt for this vinegar in the 19th Chapter. 

Rules to be obferved in pickling. 
ALWAYS ufe ftone jars for all forts of pickles that require 

hot pickle to them. The firft charge is the leaft, for thefe not 
only laft longer, but keep the pickle better; for vinegar and fait 
will penetrate through all earthen veffels, ftone and glafs is the 
only thing to keep pickles in. Be fure never to put your hands 
in to take pickles out, it will foon fpoil it. The beft method is, 
to every pot tie a wooden fpoon full of little holes, to take the 
pickles out with. 

CHAP. XV. 

Of making Cakes, &c. 

To make a rich cake. 
TAKE four pounds of flour well dried and fifted, feven poutifs 

of currants waftied and rubbed, fix pounds of the beft frefti but¬ 
ter, two pounds of Jordan almonds blanched, and beaten with 
orange-flower water and fack till they are fine, then take four 
pounds of eggs, put half the whites away, three pounds of 
double-refined fugar beaten and fifted, a quarter of an ounce of 
mace, the fame of cloves and cinnamon, three large nutmegs, 
all beaten fine, a little ginger, half a pint of fack, half a pint 
of right French brandy, fweet-meats to your liking, they muft 
be orange, lemon, and citron. Work your butter to a cream 
with your hands, before any of your ingredients are in, then put 
in your fugar and mix it well together 5 let your eggs be well 
beat and (trained through a fieve, work in your almonds firft, 
then put in your eggs, beat them all together till they look white 
and thick, then put in your fack, brandy and fpices, fhake your 
flour in by degrees, and when your oven is ready, put in your 
currants and fweet-meats as you put it in your hoop. It will take 
four hours baking in a quick oven. You muft keep it beating 
with your hand all the while you are mixing of it, and when 
your currants are well waftied and cleaned, let them be kept be¬ 
fore the fire, fo that they may go warm into your cake. This 
quantity will bake beft in two hoops. 



272 The Art of Cookeryy 

To ice a great cake* 
TAKE the whites of twenty-four eggs, and a pound of doti- 

ble-refined fugar beat and lifted fine; mix both together, in a 
deep earthen pan, and with a whifk whifk it well for two or three 
hours together till it looks white and thick, then with a thin 
broad board or bunch of feathers fpread it all over the top and 
Tides of the cake ; fet it at a proper diftance before a good clear 
fire, and keep turning it continually for fear of its changing co¬ 
lour ; but a cool oven is beft, and an hour will harden it< You 
may perfume the icing with what perfume you pleafe. 

To make, a pound cake. 
TAKE a pound of butter, beat it in an earthen pan with your 

hand one way, till it is like a fine thick cream, then have ready 
twelve eggs, but half the whites ; beat them well, and beat 
them up with the butter, a pound of flour beat in it, a pound 
of fugar, and a few carraways. Beat it all well together for 
an hour with your hand, or a great wooden fpoon, butter a pan 
and put it in, and then bake it an hour in a quick oven. 

For change, you may putin a pound of currants, clean wafhed 
and picked. 

T0 make a cheap feed-cake. 
YOU muft take half a peck of flour, a pound and a half of 

butter, put it in a fauce-pan with a pint of new milk, fet it on 
the fire; take a pound of fugar, half an ounce of all-fpice beat 
fine, and mix them with the flour. When the butter is melted, 
pour the milk and butter in the middle of the flour, and work 
it up like pafte. Pour in with the milk half a pint of good ale 
yeaft, fet it before the fire to rife, juft before it goes to the oven® 
Either put in fome currants or carraway-feeds, and bake it in a 
quick oven. Make it into two cakes. They will take an hour 
and a half baking. 

To make a butter cake, 

YOU muft take a difti of butter, and beat it like cream with 
your hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty-four 
eggs, leave out half the whites, and then beat all together for an 
hour. Juft as you are going to put it into the oven, put in a 

6 quarter 
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quarter of an ounce of mace, a nutmeg beat, a little fack or 
brandy, and feeds or currants, juft as you pleafe. 

To make ginger-Ire ad cakes. 

TAKE three pounds of flour, one pound of fugar, one pound 
of gutter rubbed in very fine, two ounces of ginger beat fine, 
a large nutmeg grated ^ then take a pound of treacle, a quarteir 
of a pint of cream, make them warm together, and make up the 
bread ftiff ; roll it out, and make it up into thin cakes, cut them 
out with a tea-cup, or fmall glafs, or roll them found like nuts| 
and bake them on tin plates in a flack oven. 

fo make a fine feed or faffron-cake. 

YOU mu ft take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carra Way-feeds, fix eggs 
beat well, a quarter of ail ounce of cloves and mace beat together 
very fine, a pennyworth of cinnamon beat, a pound of fugar, a 
pennyworth pf rofe-water, a pennyworth of fafFron, a pint and 
a half of yeaft, and a quart of milk ; mix it all together lightly 
with your hands thus: firft boil your milk and butter, then fkinm 
off the butter, and mix it with your flour and a little of the 
milk ; ftir the yeaft into the reft and drain it, mix it with the 
flour, put in your feed and fpice, rofe-water, tindfure of faf- 
firon, fugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pari, but be fare to butter the 
pan well. It will take an hour and a half in a quick oven. You 
bnay leave out the feed if you chufe it, and I think it rather bet¬ 
ter without it, but that you muff do is you like. 

To make a rich feed cake, called the nun's cake. 

YOU mu ft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and lifted ; rnjix them 
together and dry them by the fire till you prepare your other 
materials. Take four pounds of butter, beat it with your hand 
till it is (oft like cream, then beat thirty-five eggs, leave out fix- 
teen whites, drain off your eggs from the treads, and beat them 
and the butter together till all appears like butter. Put in four or 
five fpoonfuls of rofe or orafige flower-water, and beat again; 
then take your flour and fugar, with fix ounces of cafraway- 
feeds, and ftrew them in by degrees, beating it up all the time 
for two hours together. You may put in as much tinefture of 
cinnamon or ambergreafe as you pleafe; butter your hoop, and 
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let it ftand three hours in a moderate oven. You muft obferve 
always, in beating of butter, to do it with a cool hand, and beat 
it always one way in a deep earthen difli. 

To make pepper cakes. 

TAKE half a gill of fack, half a quarter of an ounce of 
whole white pepper, put it in and boil it together a quarter of 
an hour, then take the pepper out, and put in as much double-* 
refined fugar as will make it like a pafte, then drop it in what 
fliape you pleafe on plates, and let it dry itfelf. 

To make Portugal cakes. 

MIX into a pound of fine flour, a pound of loaf-fugar beat 
and fifted, then rub it into a pound of pure fweet butter till it 
is thick like grated white bread, then put to it two fpoonfuls of 
rofe-water, two of fack, ten eggs, whip them very well with a 
whifk, then mix it into eight ounces of currants, mixed all well 
together; butter the tin pans, fill them but half full, and bake 
them ; if made without currants they will keep half a year ; add 
a pound of almonds blanched, and beat with rofe-water, as above* 
and leave out the flour. Thefe are another fort and better. 

To make a pretty cake. 

TAKE five pounds of flour well dried, one pound of fugar* 
half an ounce of mace, as much nutmeg, beat your fpice very 
fine, mix the fugar and fpice in the flour, take twenty - two eggs, 
leave out fix whites, beat them, put a pint of ale-yeaft and 
the eggs in the flour, take two pounds and a half of frefh but¬ 
ter, a pint and a half of cream, let the cream and butter over the 
fire, till the butter is melted, let it ftand till it is blood-warm, 
before you put it into the flour fet it an hour by the fire to 
rife, then put in feven pounds of currants, which muft be 
plumped in half a pint of brandy, and three quarters of a pound 
of candied peels. It muft be an hour and a quarter in the 
oven. You muft put two pounds of chopped raifins in the flour, 
and a quarter of a pint of fack. When you put the currants in, 
bake it in a hoop. 

To make ginger Tread. 
TAKE three quarts of fine flour, two ounces of beaten gin¬ 

ger, a quarter of an ounce of nutmeg, doves, and mace beat 
fine, but moft of the laft; mix all together, three quarters of 
a pound of fine fugar, two pounds of treacle, fet it over the fire, 

6 but 
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butdon^t let it boil; three quarters of a pound of butter melted 
in the treacle, and fome candied lemon and orange-peel cut- 
fine ; mix all thefe together well* An hour will bake it in a 
quick ovbn. 

To make little fine cakes * 
ONE pound of butter beaten to cream, a pound and a quaf* 

ter of flour, a pound of fine fugar beat fine, a pound of cur- 
rants clean wafhed and picked* fix eggs, two whites left out* 
beat them fine, mix the flour, fugar, and eggs by degrees into 
the batter, beat it all well with both hands, either snake it into 
little cakes or bake it in one. 

Another fort of little cakes & 

A POUND of flour, and half a pound of fugar3 beat half a 
pound of butter with your hand, and mix.them well together* 
Bake it in little cakes. 

To make drop Itfcults* 

TAKE eight eggs, and one pound of double-refined fugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your fugar and beat it, and then 
your flour by degrees, beat it all very well together without 
ceafing ; your oven muft be as hot as for halfpenny bread, then 
flour fome flieets of tin, and drop your bifeuits of what hignefs 
you plsafe, put them in the oven vas fail as you can, and when 
you fee them rife, watch themy if they begin to colour take 
them out, and put in more, and if the firfi: is not enough, put 
them in again. If they are right done, they will have a white 
ice on them. You may, if you chafe, put in a few carraways ; 
when they are all baked, put them in the oven again to dry, 
then keep them in a very dry place. 

To make common bifeuits. 

BEAT up fix eggs, with a fpoonful of rofe-water and a fpoon- 
ful of fack, then add a pound of fine powdered fugar, and a 
pound of flour ; mix them into the eggs by degrees, and an 
ounce of coriander-feeds, mix all well together, fhape them on 
white thin paper, or tin moulds, in any form you pleafe. Beat 
the white of an egg, with a feather rub them over, and duft 
fine fugar over them. Set them in an oven moderately heated, 
till they rife and come to a good colour, take them out; and 
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when you have done with the oven* if you have no ftove to dry 
them in, put them in the oven again, and let them Hand all 
night to dry. 

To make French bifults. 

HAVING a pair of clean feales ready, in one fcale put three 
new-laid eggs, in the other fcale put as much dried flour, an 
equal weight with the eggs, take out the flour, and as much 
fine powdered fugar; firft beat the whites of the eggs up well 
with a whifk till they are of a fine froth, then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and beat 
well : then by degrees whip in the flour and fugar, then flip in 
the yolks, and with a fpoon temper it well together, then fhape 
yoyr bifeuits on fine white paper with your fpoon, and throw 
powdered fugar over them. Bake them in a moderate oven, 
not too hot, 'giving them a fine colour on the top. When they 
are baked, with a fine knife cut them off from the paper, and 
lay them in boxes for ufe. 

To make mackeroons. 

TAKE a pound of almonds, let them be fealded, blanched, 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiften them with orange-flour wa¬ 
ter, or the white of an egg, left they turn to oil ; afterwards 
take an equal quantity of line powder fugar, with three or four 
whites of eggs, and a little mufic, beat all well together, and 
fnape them on a wafer paper With a fpoon round. Bake them 
in a gentle oven on tin plates. 

T0 make Shrewfhury cakes. 

TAKE two pounds of flour, a pound of fugar finely fearehed, 
mix them together (take out a quarter of a pound to roll them 
in) take four eggs bear, four fpoonfuls of cream, and two fpoon- 
fuIs of rofe-water, beat them well together, and mix them with 
the flour into a pafte, roll them into thin cakes, and bake them 
in a quick oven. 

• To make madling cakes. 

TO a quarter of a peck of flour well dried at the fire, add 
two pounds of mutton fuet tried and ftrained clear off; when 
it is a little cool, mix'it well with the flour, fome fait, and a 

very 
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very little all-fpice beat fine ; take Haifa pint of good yeaft, and 
put in half a pint of water, ftir it well together, ftrain it, and 
mix up your flour into a pafte of moderate ftiffnefs. You muft 
add as much cold water as will make the pafte of a right order : 
make it into cakes about the thicknefs and bignefs of an oat^ 
cake; have ready fome currants clean wafhed and picked, drew 
fome juft: in the middle of your cakes between your dough, fa 
that none can be feen till the cake is broke. You may leave 
the currants out, if you don’t chufe them. 

To make light wigs. 

TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of fugar, and half 
a pound of butter, then work thefe into a pafte and make it into 
wigs, with as little flour as poffible. Let the oven be pretty 
quick, and they will rife very much. Mind to mix a quarter 
of a pint of good ale yeaft in milk. 

T0 make very good wigs. 

TAKE a quarter of a peck of the fine ft flour, rub it into three 
quarters of a pound of frefh butter till it is like grated bread, 
fomething more than,half a pound of fugar, half a nutmeg, 
half a race of ginger grated, three eggs, yolks and whites 
beat very well, and put to them half a pint of thick ale yeaft, 
three or four fpoonfuls of fack, make a hole in the flour, and 
pour in your yeaft and eggs, as much milk, juft warm, as will 
make it into a light pafte. Let it ftand before the fire to rife 
half an hour, then make it into a dozen and a half of wigs, wafh 
them over with egg juft as they go into the oven. A quick oven 
and half an hour will bake them. 

To make luns. 

TAKE two pounds of fine flour, a pint of good ale yeaft, 
put a little fack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, and a 
little fait ; a,nd lay it before the fire till it rifes very light, then 
knead in a pound of frefh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what fhape yon 
pleafe, on floured paper, 
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To make little plumb cakes. 

TAKE two pounds of flour dried in the oven* or at a gre<at 
|ire, and half a pound of fugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter #afhed with rofe- 
water, fix fpoonfuls of cream warmed, a pound and a half of 
currants unwaflied, but picked and rubbed very clean in a cloth $ 
mix it all Wjsil together, then make them up into cakes, bake 
fhem in an oven almoft as hot as for a manchet, and let them 
iiand half an hour till they are coloured on both fides, then take 
down the oven-lid, and let them ftand to foak. You mull rub 
the butter into the flour very well, then the egg and cream* 
and then the currants. 

CHAP. XVI. 

Pf pljeefecakes, creams, jellies, whip-fylla- 
bubs, &c. 

To make fine cheefecakes. 

TAKp a pint of cream, warm it, and put to it five quarts of 
fnilk warm from the cow, then put runnet to it, and juft give it 
a ftir about \ and when it is come, put the curd in a linen- 
Ibag or cloth, let it drain well away from the whey, but do 
not fqueese it much ; then put it in a mortar, and break the 
curd as fine as butter, then put to your curd half a pound of fweet 
almonds blanched and beat exceeding fine, and half a pound of 
fnackeroons beat very fine. If you have no mackeroons, get 
Naples bifcuits, then add to it the yolks of nine eggs beaten, a 
whole putmeg grated, two perfumed plumbs, diflblved in rofe or 
orange-flower water, half a pound of fine fugar; mix all weft 
together, then melt a pound and a quarter of butter, and ftir i£ 
well in it, and half a pound of currants plumped, to let ftand to 
pool till you ufe it, then make your puff pafte thus: take a pound 
pf fine flour, wet it with cold water, roll it out, put into it by 
degrees a pound of frefti butter, and fhake a little flour on each 
|©at af you roll it. Make it juft as you ufe it. 
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You may leave out the currants for change, nor need you put 
In the perfumed plumbs, if you diflike them ; and for variety, 
when you make them of mackeroons, put in as much tinfture of 
fafFron as will give them a high colour, but no currants. This 
we call fafFron cheefecakes ; the other without currants, almond 
cheefecakes; with currants, fine cheefecakes ; v/ith mackeroons,, 
mackeroon cheefecakes. 

To make lemon cheefecakes. 

TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarrer of a pound or more of 
loaf fugar, the yolks of fix eggs, and half a pound of frefh 
butter; pound and mix all well together, lay a pufF-pafte in 
your patty-pans, fill them half full, and bake them. Orange 
cheefecakes are done the fame way, only you boil the peel in 
two or three waters, to take out the bitternefs. 

A fecondfort of lemon cheefecakes. 

TAKE two large lemons, grate ofF the peel of both, and 
fqueeze out the juice of one, and add to it half a pound of 
double-refiiied fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter, in four or five fpoon- 
fuls of cream, then ftir it all together, and fet it over the fire, 
llirring it till it begins to be pretty thick ; then take it ofF, and 
when it is cold, fill your patty-pans little more than half full. 
Put a pafte very thin at the bottom of your patty-pans. Half an 
hour, with a quick oven, will bake them. 

T0 make almond cheefecakes. 

TAKE half a pound of Jordan almonds, and lay them in 
cold water all night the next morning blanch them into cold 
water, then take them out, and dry them in a clean cloth, beat 
them very fine in a little orange-flower water, then take fix eggs, 
leave out four whites, beat them and ftrain them, then half a 
pound of white fugar, with a little beaten mace; beat them 
well together in a marble mortar, take ten ounces of good frefh 
butter, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 
fill your patty-pans. 
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To make fairy butter. 

TAKE the yolks of two hard eggs, and beat them in a 
marble mortar, with a large fpoonful of orange-flower water, 
and two tea fpoonfuls of fine fugar beat to powder, beat this 
all together till it is a fine pafte, then mix it up with about as 
much frefii butter out of the churn, and force it through a fine 
llrainer full of little holes into a plate. This is a pretty thing 
to fet off a table at fupper. 

To make almond cufards. 

TAKE a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two fpoonfuls of rofe-water. Sweeten it 
to your palate; beat up the yolks of four eggs, fiir all together 
one way over the fire till it is thick, then pour it out Into cups* 
jpr you may bake it in little china cups. 

To make baked cufards« 

ONE pint of cream boiled with mace and cinnamon 3 when 
cold take four eggs, two whites left out, a little rofe and orange- 
flower water and fack, nutmeg and fugar to your palate 3 mix 
|hem well together^ and bake them in china cups. 

To make plain cuf ards. 

TAKE a quart of new milk, fweeten it to your tafte, grate in 
a little nutmeg, beat up eight eggs, leave out half the whites* 
teat them up vy^ll, ftir them into the milk, and bake it in 
china hafons, or put them in a deep china difli 3 have a kettle of 
water boiling, fet the cup in, let the water come above half 
way, but don't let it boil too faft for fear of its getting into the 
cups* You may add a little roft-water. 

To make orange butter. 

TAKE the yolks of ten eggs beat very well, half a pint of 
Rhenifh, fik ounces of fugar, and the juice of three fweefc 
oranges 3 fet them over a gentle fire, ftirririg them one way dll 
|t is thick. When you take it off, ftir in a piece of butter as 
bis? as a large walnut. 
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To make Jieeple cream. 

TAKE five ounces of hartfhorn, and two ounces of ivory5 
and put them in a ftone bottle, fill it up with fair water to the 
neck, put in a final! quantity of gum arabick, and gum dra¬ 
gon ; then tie up the bottle very clofe, and fet it into a pot of 
water, with hay at the bottom. Let it (land fix hours, then 
take it out, and let it ftand an hour before you open it, lePc it 
fly in your face ; then ftrain it, and it will be a ftrong jelly, 
then take a pound of blanched almonds, beat them very fine, 
mix it with a pint of thick cream, and let it ftand a little; then 
ftrain it out, and mix it with a pound of jelly, fet it over the fire 
till it is fcalding hot, fweeten it to your tafte with double refined 
fugar, then take it off, put in a little amber, and pour it into 
fmall high-gallipots, like a fugar-loaf at top ; when it is cold, 
turn them, and lay cold whipt-cream about them in heaps. Be 
fare it does not boil when the cream is in. 

Lemon cream. 

TAKE five large lemons, pare them as thin as poffible^ 
lleep them all night in twenty fpoonfuls of fpring-water, with 
the juice of the lemons, then ftrain it through a jelly-bag into 
a filver fauce-pan, if you have one, the whites of fix eggs beat 
well, ten ounces of double refined fugar, fet it over a very flow 
charcoal fire, ftir all the time one way, (kim it, and when 
it is as hot as you can bear your fingers in, pour it into 
glaffes. 

A fecond lemon cream. 

TAKE the juice of four large lemons, half a pint of water, 
a pound of double-refined fugar beaten fine, the whites of feven 
eggs, and the yolk of one beaten very well, mix all together, 
ftrain it, and fet it on a gentle fire, ftirring it all the while, 
and feum it clean, put into it the peel of one lemon, when it is 
very hot, but don’t boil, take out the lemon-peel, and pour it 
into china difhes. You muft obferve to keep it ftirring one way 
$11 the time it is ovep the fire. 

7# 
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Jelly of cream. 

TAKE four ounces of hartfhorn, put it on in three pints of 
xvater, let it boil till it is a ftiff jelly, which you will know 
by taking a little in a fpoon to cool ; then drain it off, and add 
to it half a pint of cream, two fpoonfuls of rofe-water, two 
fpoonfuls of fack, and fweeten it to your tafte; then give it a 
gende boil, but keep during it all the time, or it will curdle ; 
then take it off, and dir it till it is cold ; then put it into broad 
bot om cups, let them dand all night, and turn them out into 
a didi ; take half a pint of cream, two fpoonfuls of rofe-water, 
and as much fack, fweeten it to your palate, and pour over 
them. 

To make orange cream. 

TAKE a pint of juice of Seville oranges, and put to it the 
yolks of fix eggs, the whites of but four, beat the eggs very 
well, and drain them and the juice together \ add to it a pound 
of double-refined fugar, beaten and lifted ; fet all thefe toge¬ 
ther on a foft fire, and put the peel of half an orange to it, 
keep it dirring all the while one way. When it is almod ready 
to boil, take out the orange-peel, and pour out the cream into 
glafles, or china didics. 

To make goofeberry cream. 

TAKE two quarts of goofeberries, put to them as much 
water as will cover them, fcald them, and then run them thro* 
a fieve with a fpoon : to a quart of the pulp you mud have 
fix eggs well beaten ; and when the pulp is hot, put in an 
ounce of frelh butter, fweeten it to your tade, put in your eggs, 
and dir them over a gentle fire till they grow thick, then let it 
by; and when it is almod cold, put into it two fpoonfuls of 
juice of fpinach, and a fpoonful of orange-flower water or fack ; 
dir it well together, and put it into your bafon. When it is 
cold, ferve it to the table. 

To make barley cream. 

TAKE a fmall quantity of pearl-barley, boil it in milk 
and water till it is tender, then drain the liquor from 
it, put your barley into a quart of cream, and let it boil a 
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little, then take the whites of five eggs and the yolk of one, 
beaten with a fpoonful of fine flour, and two fpoonfuls of 
orange-flower water; then take the cream off*the fire, and mix 
in the eggs by degrees, and fet it over the fire again to thicken. 
Sweeten to your tafte, pour it into bafons, and when it is cold 
ferve it up. 

T0 make blanched cream. 

TAKE a quart of the thickefi: fweet cream you can get, fea~ 
fon it with fine fugar and orange-flower water, and boil it; then 
beat the whites of twenty eggs, with a little cold cream, take out 
the treddles, which you muft do by {training it after it is beat, 
and when the cream is on the fire and boils, pour in your eggS, 
ftirring it all the time one way till it comes to a thick curd, then 
take it up and pafs through a hair-fieve, then beat it very well 
with a fpoon till cold, and put it into diflies for ufe. 

To make almond cream. 
TAKE a quart of cream, boil it with half a nutmeg grated, 

% blade or two of mace, a bit of lemon-peel, and fweeten to 
your tafte : then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange-flower water, 
take the whites of nine eggs well beat, and ftrain them to your 
^lfnonds, beat them together, rub very well through a coarfe 
hair-fieve; mix all together with your cream, fet it on the fire, 
ftir it all one way all the time till it boils, pour it into your cups 
pr difties, and when it is cold ferve it up. 

To make a fine cream. 
TAKE a pint of cream, fweeten it to your palate, grate a 

little nutmeg, put in a fpoonful of orange-flower water and 
rofe water, and two fpoonfuls of fack, beat up four eggs, but 
two whites ; ftir it all together one way over the fire till it is 
thick, have cups ready, and pour it in. 

T0 make ratafia cream. 
TAKE fix large laurel leaves, boil them in a quart of thick 

cream : when it is boiled throw away the leaves, beat the yolks 
pf five eggs with a little cold cream, and fugar to your tafte, 
then thicken the cream with your eggs, fet it over the fire again, 
but don’t let it boil, keep it ftirring all the while one way, and 
pour it into china (fifties ; when it is cold it is fit for ufe. 

T$ 



2 84 The Art of Cookery, 

To make whipt cream. 
1 AKt a quart of thick cream, and the whites of eight 

beat well, with half a pint of fack ; mix it together, and 

fweeten it to your tafte with double-refined fugar. You may 

perfume it, ifyoupleafe, with a little mufic or ambergreafe tied 
in a rag, and fteeped a little in the cream, whip it up with a 

whifk, and fome lemon-peel tied in the middle of the whifk; take 

the froth with a fpoon, and lay it in your glafles or bafons* 
This does well over a fine tart. 

To make whipt fyllahuhs. 
TAKE a quart of thick cream, and half a pint of fack, the 

juice of twq beville oranges or lemons, grate in the peel of two 

lemons, half a pound of double-refined fugar, pour it into a 

broad earthen pan, and whifk it well j but firft fweeten fome 

red wine or fack, and fill your glafles as full as you chufe ; then 

as the froth rifes take it off with a fpoon, and lay it carefully 

into your glafles till they are as full as they will hold. Don't 

make thefe long before you ufe them. Many ufe cyder fweeten- 

e’d, or any wine you pleafe, or lemon, or orange whey made 

thus; fquee&e the juice of a lemon or orange into a quarter of a 

pint of milk, when the curd is hard, pour the whey clear off, 

and fweeten it to your palate, Y©u may colour fome with the 

juice of fpinagh, fome with faffron, and fome with cochineal, 

juft as you fancy. 

To make everlaftmg fyllabubs, 
TAKE five half pints of thick cream, half a pint of Rhenifb, 

half a pint of fack, and the juice of two large Seville oranges ; 

grate in juft the yellow rind of three lemons, and a pound of 

double-refined fugar well beat and fifted ; mix all together with 

a fpoon’ful of orange flower water ; beat it well together with 

a whifk-half an hour, then with a fpoon fill your glafles. Thefe 
will keep above a week, and is better made the day before. The 

beft way to whip fyllabub is, have a fine large chocolate mill, 

which you rnuft keep on purpofe, and a large deep bowl to mill 

them in. It is both quicker done, and the froth ftronger. For the 

thin that is left at the bottom, have ready fome calf’s foot jelly 

boiled and clarified, there muS be nothing but the calf’s foot 

boiled to a hard jelly ; when cold, take off the fat, clear it with 

the whites of eggs, run it through a flannel bag, and mix it 

with the clear, which you faved of the fyllabubs. Sweeten it to 

your palate, and give it a boil; then pour it into faafons, or what 

you pleafe. When cold, turn it our, and it is a fine flummery, 

t® 
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Ti1 make a trifle. 
COVER the bottom of your difti or bowl with Naples bifciiita 

broke in pieces, mackeroons broke in halves, and ratafia cakes. 
Juft wet them all through with fack, then make a good boiled 
cuftard not too thick, and when cold pour it over it, then put 
a fyllabub over that. You may garnifti it with ratafia cakes, 
currant jelly, and flowers. 

To make hartjhorn jelly. 

BOIL half a pound of hartfhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little to 
cool, and it hangs on the fpoon, it is enough. Strain it while 
it is hot, put it in a well-tinned fauce-pan, put to it a pint of 
Rhenifti wine, and a quarter of a pound of loaf-fugar ; beat the 
whites of four eggs or more to a froth, ftir it all together that 
the whites mix well with the jelly, and pour it in, as if you were 
cooling it. Let it boil for two or three minutes, then put in the 
juice of three or four lemons; let it boil a minute or two longer. 
When it is finely curdled, and of a pure white colour, have 
ready a fwan-fkin jelly bag over a china bafon, pour in your jelly, 
and pour back again till it is as clear as rock water ; then fet a 
very clean china bafon under, have your glades as clean as pof- 
fible, and with a clean fpoon fill your glaffes. Have ready feme 
thin rind of the lemons, and when you have filled half your 
glaffes throw your peel into the bafon ; and when the jelly is ail 
run out of the bag, with a clean fpoon fill the reft of the glaffes, 
and they will look of a fine amber colour. Now in putting in 
the ingredients there is no certain rule. You mu ft put in lemon 
and fugar to your palate. Mod people love them fweet; and 
indeed they are good for nothing unlefs they are. 

To make ribband jelly. 

TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of harefhorn, 
three ounces of ifinglafs., a nutmeg quartered, and four blades 
of mace ; then boil this till it comes to two quarts, drain it 
through a flannel bag, let it ft and twenty-four hours, then fcrape 
off all the fat from the top very clean, then 11 ice it, put to it 
the whites of fix eggs beaten to a froth, boil it a little, and 
drain it through a flannel bag, then run the jelly into little 
high glaffes, run every colour as thick as your finger, one co¬ 
lour xnuft be thorough cold before you put another on, and that 

you 
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you put on muft not be but blood-warm, for fear it ffiift together. 
You muft colour red with cochineal, green with fpinach, yel¬ 
low with faffron, blue with fyrup of violets, white vHth thick 
cream, and fometimes the jelly by itfelf. You may add orange- 
flower water, or wine and fugar, and lemon, if you pleafe $ 
but this is all fancy. 

To make calves feet jelly. 

BOIL two calves feet in a gallon of water till it comes to a 
quart, then ftrain it, let it ftand till cold, fldm off all the fat 
clean, and take the jelly up clean. If there is any fettling in the 
bottom, leave it ; put the jelly into a fauce-pan, with a pint of 
mountain wine, half a pound of loaf-fugar, the juice of four 
large lemons, beat up fix or eight whites of eggs with a whilk* 
then put them into a fauce~pan, and ftir all together well till it 
boils. Let it boil a few minutes. Have ready a large flannel 
bag, pour it in, it will run through quick, pour it in again till 
it runs clear, then have ready a large china bafon, with the 
lemon-peels cut as thin as poffible, let the jelly run into that 
bafon, and the peels both give it a fine amber colour, and alfo 
a flavour 5 with a clean filver fpoon fill your glaffes* 

To make currant jelly * 

STRIP the currants from the ftalks, put them in a ftone jar* 
flop it clofe, fet it in a kettle of boiling water half way the jar, 
let it boil half an hour, take it out and flrain the juice through 
a coarfe hair-fieve ; to a pint of juice put a pound of fugar, fet 
it over a fine quick clear fire in your preferving-pan or bell-metal 
fkillet; keep ffirring it all the time till the fugar is melted, then 
Ikim the fcum off as fall as it rifes. When your jelly is very 
clear and fine, pour it into gallipots3 when cold, cut white pa¬ 
per juft the bignefs of the top of the pot and Jay on the jelly* 
dip thofe papers in brandy, then cover the top clofe with white 
paper, and prick it full of holes 3 fet it in a dry place, put fome 
into glaffes, and paper them. 

To make ra'[berry giam. 

TAKE a pint of this currant jelly, and a quart of rafberries* 
bruife them well together, let them over a flow fire, keeping 
them ftirring all the time till it boils. Let it boil five or fix 
minutes, pour it into your gallipots, paper as you do the cur¬ 
rant jelly, and keep it for ufe. They will keep for two or three 
years, and have the full flavour of the rafberry. 

To 
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T0 make hartjhorn flummery. 
BOIL half a pound of the (havings of hartfhorn in three 

pints of water till it comes to a pint, then ftrain it through a neve 
into a bafon, and fet it by to cool ; then fet it over the fire, let 
it juft melt, and put to it half a pint of thick cream, lcalued and 
grown cold again, a quarter of a pint of white wine, and two 
fpoonfulsof orange-flower water; Iweeten it with fugar, and beat 
it for an hour and a half, or it will not mix well, nor look well 5 
dip your cups in water before you put in the flummery, or die 
it will not turn out well. It is beft when it ftands a day or two 
before you turn it out. When you ferve it up, turn it out of 
the cups, and ftick blanched almonds cut in long narrow bits on 
She top. You may eat them either with wine or cream. 

4 fecond way to make hartjhorn flummery. 

TAKE three ounces of hartfhorn, and put to it two quarts 
of fpring- water, let it fimmer over the fire fix or leven hours., 
.till half the water is confumed, or eife put it in a jug, and fet it 
in the oven with houiliold bread, then ftrain it through a fieve, 
and beat half a pound of almonds very fine, with feme orange- 
flower water in the beating; when they are beat, mix a little of 
your jelly with it and fome fine fugar; ftrain it out and mix it 
with your other jelly, ftir it together till it is little more than 
blood-warm, then pour it into half-pint bafons or difiles for the 
purpofe, and fill them but half full. When you ufe them, turn 
them out of the diffa as you do flummery. If it does not come 
out clean, fet your bafon a minute or two in warm water. You 
may ftick almonds in or not, juft as you pleafe. Eat it with 
wine and fugar. Or make your jelly this way : put fix ounces of 
hanfhorn in a glazed jug with a long neck, and put to it three 
pints of foft water, cover the top of the jug dole, and put a 
weight on it to keep it fteady ; fet it in a pot or kettle of water 
twenty-four hours, let it not boil, but be (balding hot, then 
(train it out and make your jelly. 

To make oatmeal flummery. 

GET fome oatmeal, put it into a broad deepp2n, then cover 
it with water, ftir it together, and let it ftand'' twelve hours, 
then pour off that water clear, and put on a good deal of frefe 
water, fhift it again in twelve hours, and fo on in twelve more * 
shen pour off the water clear, and ftrain the oatmeal through & 

coarfe 
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coarfe hair fieve, and pour it into a fauce-pan, keeping it ftirring 
all the time with a ftick till it boils and is very thick ; then pouf 
it into difhes; when cold turn it into plates, and eat it with what 
you ple^ife, either wine and fugar, or beer and fugar, or milk. 
It eats very pretty with cyder and fugar. 

You mu ft obferve to put a great deal of water to the oatmeal, 
and when you pour off* the laft water, pour on juft enough frefti 
as to ftain the oatmeal well. Some let it ftand forty-eight hours, 
fome three days, fhifting the water every twelve hours ; but 
that is as you love it for fweetnefs or tartnefs. Gruts once cut 
does better than oatmeah Mind to ftir it together when yoU 
put in frefh water. 

To make a fine fyllabub from the cow. 

MAKE your fyllabub of either cyder or wine, fweeten it 
pretty fweet, and grate nutmeg in, then milk the milk into the 
liquor; when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of fyllabub you make; 

You may make this fyllabub at home, only have new milk ; 
make it as hot as milk from the cow, and out of a tea-pot, or 
any fuch thing, pour it in holding your hand very high. 

To make a hedge hog, 

TAKE two pounds of blanched almonds, beat them well id 
a mortar, with a little canary and orange-flower water, to keep 
them from oiling. Make them into ft iff pafte, then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it a 
pint of cream, fweetened with fugar, put in half a pound of 
fweet butter melted, fet it on a furnace or flow fire, and keep it 
conftantly ftirring, till it is fluff enough to be made in the form 
of a hedge-hog ; then ftigk it full of blanched almonds, flit and 
ftuck up like the briftlesNff a hedge-hog, then put it into a difti, 
take a pint of cream and the yolks of four eggs beat up, fweetened 
with fugar to your palate. Stir them together over a flow fire 
till it is quite hot, then pour it round the hedge-hog in a difli, 
and let it ftand till it is cold, and ferve it up. Or a rich calf’s 
foot jelly made clear and good, and pour it into the difh round 
the hedge hog ; and when it is cold, it looks pretty, and makes 
a pretty difh; or it looks pretty in the middle of a table for 
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To make French flummery * 

YOU mud take a quart of cream and half an ounce of ifiri- 
glafs, beat it fine, and ftir it into the cream,. Let it boil foftly 
dver a flow fire a quarter of an hour, keep it flirting all the 
time ; then take it off the fire, fweeten it to your palate, and 
put in a fpoonful of rofe-water and a fpoonful of orange-flower 
water; {train it and pour it into a glafs or bafon, or juft what 
you pleafe, and when it is cold turn it out, It makes a fine fide- 
difli. You may eat it with cream, wine, or what you pleafe. 
Lay round it baked pears, It both looks very pretty, and eatg 

fine. 

A buttered tori. 

TAKE eight or ten large codlings, and fcald them, when cold 
fkin them, take the pulp and beat it as fine as you can with a 
filver fpoon, then mix in the yolks of fix eggs and the whites of 
four beat all well together, a Seville orange, fqueeze in thejuice* 
and fibred the rind as fine as poffible, with fome grated nutmeg 
and fugar to yoYir tafle; melt fome fine freflta butter, and beat 
up with it according as it wants, till it is all like a fine thick 
cream, and then make a fine puff-pafte* have a large tin-patty that 
will juft hold it, cover the patty with the pafte, and pour in the 
ingredients. Don’t put any cover oh, bake it in a quarter of an 
hour, then flip it out of the patty on a difh, and throw fine fiH 
gar well beat all over it. It is a very pretty fide-difh for a fecond 
courfe. You may make this of any large apples you pleafe. 

, Moon-Jbine. 

FIRST have a piece of tin, made in the filape of a half-moon^ 
as deep as a half-pint bafon, and one in the ftlape of a large 
ftar, and two or three lefter ones. Boil two calves feet in a 
gallon of water till it comes to a quart, then ftrain it off, and 
when cold fkim off all the fat, take half the jelly, and fweeten it 
with fugar to your palate, beat up the whites of four eggs, ftir all 
together over a flow fire till it boils, then run it through a 
flannel bag till clear, put it in a clean fauce-pan, and take an 
ounce of fweet almonds blanched and beat very fine in a marble 
mortar, with two fpoonfuls of rofe-water and two of orange- 
flower water; then ftrain it through a coarfe cloth, mix it with 
the jelly, ftir in four large fpoonfuls of thick cream, ftir it all 
together till it boils, then have ready the difh you intend it for, 

f U lay 
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lay the tin In the fhape of a half-moon in the middle, and the 
flars round it; lay little weights on the tin to keep them in the 
places you would have them lie, then pour in the above bianc- 
manger into the difh, and when it is quite cold take out the tin 
things, and mix the other half of the jelly with half a pint of 
good white-wine and the juice of two or three lemons, with 
loaf fugar enough to make it fweet, and the whites of eight 
eggs beat fine * ftir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, in a china 
bafon, and very carefully fill up the places where you took the 
tin out; let it ftand till cold, and fend it to table. 

Note, You may for change fill the difh with a fine thick al¬ 
mond cuftard ; and when it is cold, fill up the half moon and 
ftars with a clear jelly. 

The floating ijland, a pretty difh for the middle of a table 
at a fecond courfe, or for Jupper. 

YOU may take a foop difh, according to the fize and quan¬ 
tity you would make, but a pretty deep glafs is beff, and 
fet it on a china difli ; firft take a quart of the thickeft cream 
you can get, make it pietty fweet with fine fugar, pour in a gill 
of fack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth, then as carefully as you can 
pour the thin from the froth into a difh; take a French roll, or 
as many as you want, cut it as thin as you can, lay a layer of that 
as light as pofiible on the cream, then a layer of currant jelly, 
then a very thin layer of roll, and then hartfhorn jelly, then 
French roll, and over that whip your froth which you faved off 
the cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the difh, fet it round with fruit 
or fweetmeats, according to your fancy. This looks very pretty 
in the middle of a table with candles round it, and you may- 
make it of as many different colours as you fancy, and according 
to what jellies and giams or fweetmeats you have; or at the 
bottom of your difli you may .put the thickeft cream you casi 
get: but that is as you fancy. 

CHAP. 



CHAP. XVIL 

Of made-wines, brewing* French bread* &c* 

To make raifin wine. 
TAKE two hundred of raiiins, ftaiks and all, and put them 

into a large hogfhead, fill it up with water, let them fteep a fort¬ 
night, ftirring them every day ; then pour off all the liquor, and 
drefs the raifinSi Put both liquors together in a nice dean, 
veffel that will juft hold it, for it muft be full; let it Hand till it 
has done hifling, or making the lead noife, then flop it ciofe 
and let it ftand fix months* Peg it, and if you find it quite clear 
rack it off into another veffel; flop it ciofe, and let it ftand three 
months longer; then bottle it, and when you ufeit* rack it off 
into a decanter* 

To make elder wine. 
PICK the elder berries when full rip£, put them into a ftone 

^ar, and fet them in the oven* or a kettle of boiling water till the 
jjar is hot through; then take them out and drain them through 
a coarfe cloth, wringing the berries, and put the juice into a 
clean kettle: to every quart of juice put a pound of fine Lifbon 
fugar, let it boil and fkim it well. When it is clear and fine, 
poiir it into ajar; when cold, cover it ciofe, and keep it till you 
make raifin wine : then when you tun your wine, to every gal¬ 
lon of wine put half a pint of the elder fyrup, 

To make orange winea 

TAKE twelve pounds of the beft powder fugar, with the whites 
of eight or ten £ggs well beaten, into fix gallons of fpring-wla- 
fcer, and boil th»ee quarters of an hour. When it is cold, put 
into it fix fpoonfuls of yeaft* and alfo the juice of twelve lemons, 
which being pared n lift ftand with two pounds of white fugar 
in & tankard, and in the morning fkim off the top, and then put 
if into the water ; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all toge¬ 
ther two days and two nights; then add two quarts of Rhenifh 
or white wine, and put it into your veffel. 

To make orange wine tyith rai/ins. 

TAKE thirty pounds of newMalagaraiilns picked dean, chop 
them final!, you muft have twenty large Seville oranges, ten 
of them you muft pare as thin as for preferving ; boil about eight 
gallons of foft waiter till a third part be eonfumed, let it cool a 

U;a little. 
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little, then put five gallons of it hot upon your raifins and orange™ 
peel, ftir it well together, cover it up, and when it is cold let 
it ftand five days, ftirring it once or twice a day, then pafs it 
thro’ a hair-fieve, and with a ipoon prefs it as dry as you can, 
put it in a runlet fit for it, and put to it the rind of the other ten 
oranges, cut as thin as the firft; then make a fyrup of the 
juice of twenty oranges, with a pound of white fugar. It 
muft be made the day before you tun it up ; ftir it well togeT 
ther, and ftop it clofe ; let it ftand two months to clear, then 
bottle it up. It will keep three years, and is better for 
Keeping. 

To make elder-flower wine, very like Frontiniac. 
TAKE fix gallons of fpring-water, twelve pounds of white 

fugar, fix pounds of raifins of the fun chopped. Boil thefe to¬ 
gether one hour, then take the flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four fpoonfuls of good ale yeaft. Let it ftand 
covered up two days, then, ftrain it off, and put it in a veffel fit 
for it. To ev6ry gallon of wine put a quart of Rhenifh, and put 
your bung lightly on a fortnight, then flop it down clofe. Let 
it ftand fix months; and if you find it is fine, bottle it off. 

3 0 make goofeberry wine. 
, GATHER your goofeberries in dry weather, when they are 

half ripe, pick them, and bruife a peck in a tub, with a wooden 
mallet; then take a horfe-hair cloth, and prefs them as much 
as poffible, without breaking the feeds. When you have prefi¬ 
xed out all the juice, to every gallon of goofeberries put three 
pounds of fine dry powder-fugar* ftir it all together till the fu¬ 
gar is, all diflolved, then put it in a veffel or cafk, which muft be 
quite full. If ten or twelve gallons, let it ftand a fortnight; if 
a twenty gallon cafk, let it ftand five weeks. Set it in a cool 
place, then draw it off* from the lees, clear the veffel of the lees 
and pour in the clear liquor again. If it be a ten gallon cafk, 
let it ftand three months; if a twenty gallon, four or five 
months, then bottle it off. 

To make currant wine. 
GATHER your currants of a fine dry day, when the fruit 

is full ripe, ftrip them, put them in a large pan, and bruife 
them with.a wooden peftle till they are all bruised. Let them 
ftand in a pan or tub twenty-four hours to ferment; then run 
it through a hair-fieve, and don’t let your hand touch your li¬ 
quor. To every gallon of this liquor, put two pounds and a 

half 
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half of white fugar, ftir it well together, and put it into your 
yell'd. To every fix gallons put in a quart of brandy, and let 
it ftand fix weeks. If it is fine, bottle it; if it is not, draw it 
off as clear as you can, into another veffd or large bottles ; and 
in a fortnight, bottle it in fmall bottles. 

T0 make cherry wine. 
PULL your cherries when full ripe off the ftalks, and preff 

them through a hair fieve. To every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it together and put it into a 

veffel, it muff be full ; when it has done working and making 
any noife, ffop it clofe for three months, and bottle it off. 

To make birch wine. 
THE feafon for procuring the liquor from the birch-trees is 

in the beginning of March, while the fap is rifing, and before the 
leaves {hoot out; for when the fap is come forward, and the 
leaves appear, the juice, by being long digefted in the bafk, 
grows thick and coloured, which before was thin and dear* 

The method of procuring the juice is, by boring holes in the 
body of the tree, and putting in foffets,' which are commonly 
.made of the branches of elder, the pith being taken out. You 
may without hurting the tree, if large, tap it it feveral places, 
four or five at a time, and by that means fave from a good many 
trees feveral gallons every day ; if you have not enough in one 
day, the bottles in which it drops muft be cork’d clofe, and ro- 
fined or waxed; however, make ufe of it as foon as you can. 

Take the fap and boil it as long as any feum rifes, fkimming 
it all the time : to every gallon of liquor put four pounds of good 
fugar, the thin peel of a lemon, boil it afterwards half an hour, 
fkimming it very well, pour it into a clean tub, and when it is 
aim oft cold, fet it to work with yeaft fpread upon a toaft, let 
it ftand five or fix days, ftirring it often ; then take fuch a cafk 
as will hold the liquor, fire a large match dipt in brimftone, and 
throw it into the caik, flop it clofe till the match is extinguifhed, 
tun your wine, lay the bung on light till you find it has done 
working; flop it clofe and keep it three months, then bottle it off. 

To make quince wine. 
GATHER the quinces when dry and full ripe ; take twenty 

large quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grate or rafp as near the core as you can, Tut 
none of the core ; boil a gallon of fpring-water, throw in your 
quinces, let it boil foftly about a quarter of an hour, then ftrain 
jtfiem well into an earthen pan on two pounds of double 

U 3 refined 
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Refined fugar, pare the peel off two large lemons, throw in and 
Squeeze the juice thro’ a fleve, ftir it about till it is very cool, 
then toaft a little bit of bread very thin and brown, rub a little 
yeaftonit, let itftand clofe covered twenty-four hours, then ta'k§ 
out the toaft and lemon, put it up in a caig, keep it three 
months, and then bottle it. If you make a twenty gallon cafk, 
let it ftand fix months before you bottle it ; when you ftrain your 
ijuinpcsj you are to wring them hard in a coarfe cloth, 

jto make cowjlip or clary wine, 

TAKE fix gallons of water, twelve pounds of fugar, the juice 
of fix lemons, the whites of four eggs beat very well, put ail 
together in a kettle, let it boil half an hour, fkim it very well; 
take a peck of cowflips ; if dry ones, half a peck ; put them into 
a tub with the thin peeling of fix lemons, then pour on the 
boiling liquor, and ftir them about; when aimoft cold, put in a 
thin toaft baked dry and rubbed with yeaft. Let it ftand two or 
three days to work. If you put in before you tun it fix ounces 
of fyrup of citron or lemons, with a quart of Rhenifh wine, it 
will be a great addition ; the third day ftrain it off, and fqueeze 
the qowflips through a coarfe cloth, then ftrain it through a 
flannel bag, and turn it up, lay the bung loofe for two or three 
days to fee if it works, and if it don’t, hung it dpwn tight; let 
It ftand three months, then bottle it. 

To make turnip wine. 
TAKE a good many turnips, pare them, flice them, put them 

In a cyder-prefs, and prefs out all the juice very well. To every 
gallon of juice have three pounds of lump fugar, have a veffel 
ready, juft big enough to hold the juice, put your fugar into a 
veffel, and alfo to every gallon of juice half a pint of brandy. 
Pour in the juice, and lay fomething over the bung for a week, 
to fe^ if it works. If it does, you mu ft not bung it down till it 
has done working ; then ftop it clofe for three months, and draw 
it off into another veffel. When it is fine, bottle it off. 

To make rafpberry wine. 
TAKE fome fine rafpberries, bruife them with the back of 

a fpqon, then ftrain them through a flannel bag into aftone jar. 
To each quart of juice put a pound of double-refined fugar, 
ftir it well together, and cover it clofe; let it ftapd three days,^ 
then pour jt off clear. To a quart of juice put two quarts of 
white wine, bottle it off; it will be fit to drink in a week. 
Brandy made thus is a very fine dram, and a much better way 
than lieeping the rafpberries. 

7 
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Rules for brewing. 
CARE mud be taken in the firft place to have the malt clean ; 

and after it is ground, it ought to ftand four or five days. 
For ftrong October, five quarters of malt to three hogfheads, 

and twenty-four pounds of hops. This will afterwards make 
two hogfheads of good keeping fmall beer, allowing five pounds 
of hops to it. 

For good middling beer, a quarter of malt makes a hogfhead 
of ale, and one of fmall beer; or it will make three hogfheads 
of good fmall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ftrong ale, 
and two hogfheads of fmall beer that will keep all the year. 

if you intend your ale to keep a great while, allow a pound of 
hops to every bufhel $ if to keep fix months, five pounds tq a 
hogfhead ; if for prefent drinking, three pounds to a hogfhead, 
and the fofteft and cleareft water you can get. 

Obferve the day before to have all your veffels very clean, and 
never ufe your tubs for any other ufe except to make wines. 

Let your calks be very clean the day before with boiling wa¬ 
ter ; and if your bung is big enough, fcrub them well with a 
little birch broom or brufh ; but if they be very bad, take out 
the heads, and let them be fcrubbed clean with a hand-brufh and 
fand and fullers-earth. Put on the head again and fcald them 
well, throw into the barrel a piece of unfiacked hme, and flop 
the bung dole. 

The fiift copper of water, when it boils, pour into your mafh- 
tub, and let it be cool enough to fee your face in ; then put in 
your malt, and let it be well mafhed, have a copper of water 
boiling in the mean time, and when your malt is well wafhed, 
fill vour mafhing^tub, ftir it well again, and cover it over with 
the facks. Let it ftand t hree hours, then fee a broad (hallow tub 
under the cock, let it run very fofely, and if it is thick throw it 
up again till it runs fine, then throw a handful of hops in the 
under tub, and let the math run into it, and fill your tubs till ail 
is run off. Have water boiling in the copper, and lay as much 
more on as you have occafion for, allowing ohe thir«d for boiling 
and wafte. Let that ftand an hour, boding more water to fill 
the mafh-tub for fmall beer ; let the fire down a little, and put it 
into tubs enough to fill your mufti. Let thedecOnd mafh be run 
off, and fill your copper with the firft wort ; put in part of your 
hops, and make it boil quick. About an hour is long enough $ 

when it is half boiled, throw in a handful of fait. Have a clean 
while wand and dip it into the-copper, and if the wort feels 
clammy it is boiled enough ; then flackien.your fire, an<J take off 

U your 
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your wort Have ready a large tub, put two flicks acrofs, and 
fet your draining bafket over the tub on the flicks, and ftraiti 
your wort thro5 it Put your other wort on to boil with the reft 
of the hops; let your mafli be ftill covered again with water, and 
jhin your wort that is cooled in as many things as you can ; for 
the thinner it lies, and the quicker it cools, the better. When 
quite cool, put it into the tunning-tub. Mind to throw ahandful 
of fait into every boil. When the mafli has flood an hour draw 
it oft, then fill your mafli with cold water, take off the wort in 
the copper and order it as before. When cool, add to it the 
firft in the tub ; fo foon as you empty one copper, fill the other, 
fo boil your fniajl beer well. Let the laft mafh run off, and 
when both are boiled v/ith frefli hops, order them as the two firft 
boilings; when cool, empty the mafli-tub, and put the finali 
beer to work there. When cool enough, work it, fet a wooden 
bowl full of yeaft in the beer, and it will work over with a little 
of the beer in the boil. Stir your tun up every twelve hours, let 
it ftand two days, then tun if, taking off’the yeaft. Fill your 
yeffels full, and fave fome to fill your barrels ; let it ftand till if 
has done working, then lay on your bung lightly for a fortnight, 
after that flop it as clofe as you can. Mind you have a vent-peg 
at the top of the veffel; in warm weather, open it; and if your 
drink hiffes, as it often will, loofen it till it has done, then flop it 
.clofe again. If you can boil your ale in one boiling it is beft, if 
yqur copper will allow of it; if not, boil it as cooveniency ferves. 
The ftrength of your beer muft be according to the malt you 
allow, more or lefs ; there is no certain rule. 

When you come to draw your beer, and find it is not fine, 
draw off a gallon, and fet it on the fire, with two ounces of 
ifmglafs cut fmall and beat. Diflblve it in the beer over the fire 5 
When it is all melted, let it ftand till it is cold, and pour it in at 
the bung, which muft lay loofe on till it has done fomenting, 
then flop it clofe for a month. 

Take great care your cafks are not rrtufty, or have any ill 
tafte ; if they have, if is the hardeft thing in the world to 
fweeten them. 

You are to Wafh your cafks with cold water before you fcald 
them, and they fliould lie a day or two foaking, and clean them 
well, then fcald them. 

The heft thing for rope. 
MIX two handfuls of bean flower, and one handful of fait, 

throw this into a kilderkin of beer, don’t flop it clofe till it 
has done fermenting, then let it ftand a month, and draw it off; 
but fomettmes nothing will do with it. 

When 
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When a barrel of beer has turned four. 

TO a kilderkin of beer throw in at the bung a quart of oat-? 
pieal, lay the bung on loofe two or three days, then flop it 
down clofe, and let it ftand a month. Some throw in a piece of 
.chalk as big as a turkey’s egg, and when it has done working 
flop it clofe for a month, then tap it. 

To make white breads after the London wayf 

YOU muft take a bufhel of the fineft flour well dr e fled, pat 
it in the kneading-trough at one end ready to mix, take a gal¬ 
lon of water (which we call liquor) and fome yeaft; ftir it 
into the liquor till it looks of a good brown colour and begins 
to curdle, ftrain it and mix it with your flour till it is about the 
thicknefs of a good feed-cake; then cover it with the lid of 
the trough, and let it ftand three hours, and as foon as you fee 
it begin to fall take a gallon more of liquor, and weigh three 
quarters of a pound of fait, and with your hand mix it well.with 
the water : ftrain it, and with this liquor make your dough of 
a moderate thicknefs, fit to make up into loaves ; then cover it 
again with the lid, and let it ftand three hours more. In the 
jmean time, put the wood into the oven and heat it. It will take 
two hours heating When your fpunge has ftood its proper time, 
dear the oven, and begin to make your bread. Set it in the 
oven, and clofe it up, and three hours will juft bake it. Whea 
once it is in, you muft not open the oven till the bread is baked £ 
and obferve in fumrner that your water be milk-warm, and in 
winter as hot as you can bear your finger in it. 

Note, As to the exaQl quantity of liquor your dough will take., 
experience will teach you in two or three times making, for all 
flour does not want the fame quantity of liquor; and if yot* 
make any quantity, it will raife up the lid and run over, when 
it has ftood its time. 

T0 make French bread. 
TAKE three quarts of water, and one of milk ; in winter 

fcaldidg hot, in fumrner a little more than milk-warm. Seafoti 
it well with falt,*then take a pint and a half of good ale yeaft 
not bitter, lay it in a gallon of water the might before, pour 
it off* the water, ftir in your yeaft into the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diflclved, then beat up two 
eggs in a bafon, and ftir them in, have about a peck and a half 
of flour? mix it with your liquor 5 in winter make your dough 

pretty 
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pretty ftiff, in fummer more flack ; fo that you may ufe a little 
more or leis of flour, according to the ftiffnefs of your dough ; 
mix it well, but the lefs you work it the better. Make it into 
rolls, arid have a very quick oven, but not to burn. When they 
have lain about a quarter of an hour turn them on the other flde, 
let them lie about a quarter longer, take them out and chip all 
your French bread with a knife, which is better than rafping it, 
and makes it look fpungy and of a fine yellow, whereas the rafp¬ 
ing takes oft all that fine colour, and makes it look too fmooth* 
You muft ftir your liquor into the flour as you do for pye-cruft. 
After your dough is made cover it with £ cloth* and let it lie to 
rife while the oven is heating. 

To make muffins and oat-cakes. 

TO a bufliel of HertfordOiire white flour, take a pint and a 
half of good ale yeaft, from pale malt, if you can get it, be- 
caufe it is whiteft; let the yeaft lie in water all night, the next 
day pour off the water clear, make two gallons of water juft 
milk-warm, not to fcald your yeaft, and two ounces of fait y mix 
your water, yeaft, and fait well together for about a quarter of 
£n hour ; then ftrain it and mix up your dough as light as pof- 
fible, and let it lie in your trough an hour to rife, then with 
your hand roll it, and pull it into little pieces about as big as a 
large walnut, roll them with your hand like a ball, lay them on 
your table, and as faft as you do them lay a piece of flannel over 
them, and be fure to keep your dough covered with flannel y when 
you have rolled but all your dough begin to bake the firft, and 
by that time they will be fpread out in the right form ; lay them 
on your iron; as one fide begins to change colour turn the other, 
#nd take great care they don’t burn, or be too much difcoloured, 
but that you will be a judge of in two or three makings. Take 
care the middle of the iron is not too hot, as it will be, but then 
you may put a brick-bat or two in the middle of the fire to fiac- 
ken the heat. The thing you bake on muft be made thus : 

Build a place juft as if you was going to fet a copper, and in 
the ftead of a copper, a piece of iron all over the top fixed in form 
juft the fame as the bottom of an iron pot, «nd make your fire 
underneath with coal as in a copper. Obferye, muffins are made 
the fame way; only this, when you pull them to pieces roll them 
in a good deal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will rife to a proper 
tbicknefs y and if you find them too big or too little, you muft 
roll dough accordingly. Thefe muft not be the leaft difcoloured. 

When 
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When you eat them, toaft them with a fork crifp on both 
Tides, then with your hand pull them open, and they will be 
like a honeycomb; lay in as much butter as you intend to ufe* 
then clap them together again, and fee it by the fire. When you 
think the butier is melted turn them, that both Tides may be 
buttered alijee, but don’t touch them with a knife, either to 
fpread qr cut them open, if you do they will be as heavy as lead, 
only when they are quite buttered and done, you may cut them, 
crofs with a knife. 

Note. Some flour will foak up a quart or three pints more wa¬ 
ter than other flour; then you mu it add more water, or {hake in 
more flour in making up, for thedough muft be as light as poffible. 

A receipt for making bread without barm by the help of a 
leaven. 

TAKE a lump of dough, about two pounds of your laft 
making, which has been raifed by barm, keep it by you in a 
wooden veflel, and cover it well with flour. This is your leaven t 

then the night before you intend to bake, put the laid leaven to 
a peck of flour, and Work them well together with warm water. 
Let it lie in a dry wooden vefll-I, well covered with a linen cloth 
and a blanket, and keep it in a warm place. This dough kept 
warm will rife again next morning, and will be fufficient to mix 
with two or three bufhels of flour, being worked up with warm 
water and a little (air. When it is well worked up, and tho¬ 
roughly mixed with all the flour, let it be well covered with the 
linen and blanket, until you find it rife ; rhea knead it well, and 
work it up into bricks or loaves, making tne loaves broad, and 
not fo thick and high as is frequently done, by which means 
the bread will be better baked. Then bake your bread. 

Always keep by you two or more poun. s of the dough of your 
laft baking well covered with flour to make ieaven to lerve from 
one baking day to another ; the more leaven is put to the flour* 
the lighter and fpungier the bread will be. The frefhtr tne 
leaven, the bread will be the lefs four. 

From the Dublin fociety. 

A method to \preferve a large ftock of yeafl, which will 
keep and be of ufe for feveral months, either to make 
bread or cakes. 
WHEN you have yeaft in plenty, take a quantity ofit, ftir and 

work it well with a whifk until it becomes liquid and thin, then 
get a large wooden platter, cooler, or tub, dean and dry, and 

with' 
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with a foft brufh, lay a thin layer of the yeaft on the tub, and 
turn the mouth downwards that no duft may fall upon it, but To 
that the air may get under to dry it. When that coat is very dry, 
then lay on another coat and let it dry, and fo go on to put one 
coat upon another till you have a fufficient quantity, even two or 
three inches thick, to ferve for feveral months, always taking 
care the yeaft in the tub be very dry before you lay more on. 
When you have occafion to make ufe of this yeaft cut a piece off, 
and lay it in warm water; ftir it together, and it will be fit for 
ufe. If it is for brewing, take a large handful of birch tied to¬ 
gether, and dip it into the yeaft and hang it up to dry ; take great 
care no duft comes to it, and fo you may do as many as you 
pleafe. When your beer is fit to fet to work, throw in one of 
thefe, and it will make it work as well as if you had frefh yeaft. 

You muff whip it about in the wort, and then let it lie ; 
when the vat works well, take out the broom, and dry it again, 
and it will do for the next brewing. 

Note, In the building of your oven for baking, obferve that 
you make it round, low roofed, and a little mouth ; then it will 
take lefs fire, and keep in the heat better than a long oven and 
high roofed, and will bake the bread better. 

CHAP. XVIII. 
Jarring cherries, and preferves, &c. 

To jar cherries, lady North's way. 

TAKE twelve pounds of cherries, then ftone them, put them 
in your preferving pan, with three pounds of double-refined fu- 
gar and a quart of water; then fet them on the fire till they are 
fcalding hot, take them off a little while, and fet on the fire 
again. Boil them till they are tender, then fprinkle them with 
half a pound of double-refined fugar pounded, and fkim them 
clean. Put them all together in a china bowl, let them ftand in 
the fyrup three days ; then drain them thro’ a fieve, take them 
out one by one, with the holes downwards on a wicker-fieve, 
then fet them in a ftove to dry, and as they dry turn them upon 
clean fieves. When they are dry enough, put a clean white 
Iheet of paper in a preferving-pan, then put all the cherries in, 
with another clean white fheet of paper on the top of them ; co¬ 
ver them clofe wirh a cloth, and fet them over a cool fire till 
they fweat. Take them off the fire, then let them ftand till they 
are cold, and put them in boxes or jars to keep. 

3 
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To dry cherries. 

TO four pounds of cherries put one pound of fugar, and juft 
put as much water to the fugar as will wet it; when it is melted, 
make it boil, ftone your cherries, put them in, and make them 
boil ; fldm them two or three times, take them off, and let them 
ftand in the fyrup two or three days, then boil your fyrup and 
put to them again, but don’t boil your cherries any more. Let 
them ftand three or four days longer, then take them out, lay 
them in fieves to dry, and lay them in the fun, or in a flow oven 
to dry; when dry, lay them in rows in papers, and fo a row of. 
cherries, and a row of white paper in boxes. 

To preferve cherries with the leaves and fialks green. 

FIRST, dip the ftalks and leaves in the beft vinegar boiling 
hot, ftick the fprig upright in a fieve till they are dry ; in the 
mean time boil forne double-refined fugar to fyrup, and dip 
the cherries, ftalks, and leaves in the fyrup, and juft let them 
fcald ; lay them on a fieve, and boil the fugar to a candy height, 
then dip the cherries, ftalks, leaves and all, then ftick the 
branches in fieves, and dry them as you do other fweetmeats* 
They look very pretty at candle-light in a defert. 

To make orange marmalade. 

TAKE the beft Seville oranges, cut them in quarters, grate 
them to take out the bitternefs, and put them in water, which 
you mu ft fliift twice or thrice a day, for three days. Then boil 
them, fhifting the water till they are tender, (hred them very 
fmall, then pick out the fkins and feeds from the meat which you 
pulled out, and put to the peel that is Hired; and to a pound 
of that pulp take a pound of double-refined fugar. Wet your 
fugar with water, and let it boil up to a candy height (with a very 
quick fire) which you may know by the dropping of it, for it 

hangs like a hair ; then take it off the fire, put in your pulp, 
ftir it well together, then fet it on the embers, and ftir it till it is- 
thick, but let it not boil. If you would have it cut like mar¬ 
malade, add fome jelly of pippins, and allow fugar for it. 

To make white marmalade. 
PARE and core the quinces as faft as you can, then take to a 

pound of quinces (beingcut in pieces, lefs than half quarters) three 
quarters of a pound of double-refined fugar beat fmall? then throw 
half the fugar on the raw quinces, fet it on a very flow fire till the 
fugar is melted, and the quinces tender; then put in the reft of 
the fugar, and boil it up as faft as you can. When it is almbft 

enough, 
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enough, putin fome jelly and boil it apace; then put it up, afld 
when it is quite cold cover it with white paper, 

To preferve oranges whole. 

TAKE the heft Bermudas or Seville oranges you can get, and 
pare them with a penknife very thin, and lay your oranges in 
water three or four days, fhifting them every day; then put them 
in a kettle with fair water, and put a board on them to keep them 
down in the water, and have a fkillet on the fire with water, 
that may be ready to fupply the kettle with boiling water ; as it 
waftes it rxiuft be filled up three or four times, while theorangds 
are doing, for they will take up feveri or eight hours boiling; 
they mult be boiled till a white ftraw will run thro’ them, then 
take them out, and fcoop the feeds out of them very carefully* 
by making a little hole in the top, and weigh them. To every 
pound of oranges put a pound and three quarters of double-re¬ 
fined fugar, beat well and fifted through a clean lawn fieve, fill 
vour oranges with fugar, and ftrew fome on them : let them lie 
a little while, and make your jelly thus: 

Take two dozen of pippins of John apples, and (lice them into 
water, and when they are boiled tender ftrain the liquor frOm 
the pulp, and to every pound of oranges you muft have a pint 
and a half of this liquor, and put to it three quarters of the 
fugar you left in filling the oranges, fet it on the fire, and let it 
boil, and (kirn it well, and put it in a clean earthen pan till it is 
cold, then put it in your (killet; put in your oranges* with a 
fmall bodkin job your oranges as they are boiling to let the fyrup 
into them, ftrew on the reft of your fugar whilft they are boil¬ 
ing, and when they look clear take them up and put them in 
your glaftes, but one in a glafs juft fit for them, and boil the 
fyrup till it is almoft a jelly, then fill up your giafles ; when they 
are cold, paper them up, and keep them in a dry place. 

To make red marmalade. 

SCALD the quinces tender in water, then cut them in quar¬ 
ters, core and pare the pieces. To four pounds of quinces put 
three pounds of fugar, and four pints of water; boil the fugar 
aiid waterto a fyrup, then put in the quinces and cover it. Let 
it ftand all night over a very little fire, but not to boil ; when 
they are red enough, put in a porringer full of jelly, or more, 
and boil them up as faft as you can. When it is enough, put 
it up, but do not break the quinces too much. 

Red 
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jRed quinces whole. 
TAKE fix of the fined quinces, core and fcald them tender, 

drain them from the water, and when they are cold pare them; 
then take their weight in good fugar, a pint of water to every 
pound of fugar, boil it to a fyrup, fkim it well, then put in the 
quinces, and let them ftand all night; when they are red enough, 
boil them as the marmalade, with two porringers full of jelly. 
When they are as loft as you can run a draw thro’ them, put 
them into glades; let the liquor boil till it is a jelly, and then 
pour it over the quinces. 

Jelly for the quinces. 

TAKE fome of the leffer quinces, and wipe them with a clean 
coarfe cloth; cut them in quarters; put as much water as will 
cover them ; let it boil apace till it is ftrong of the quinces, then 
drain it through a jelly-bag. If it be for white quinces, pick 
out the feeds, but none of the cores nor quinces pared. 

T0 make conferve of redr ofes, or any other flowers. 

TAKE rofe-buds or any other flowers, and pick them, cut 
off the white part from the red, and put the red flowers and fift 
them thro’ a fieve to take out the feeds ; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf- 
fugar ; beat the flowers pretty fine in a done mortar, then by 
degrees put the fugar to them, and beat it very well till it is 
well incorporated together; then put it into gallipots, tie it over 
with paper, over that a leather, and it will keep feven years. 

T0 make conferve of hips. 

GATHER hips before they grow foft, cut off the heads and 
ftalks, flit them in halves, take out all the feeds and white that 
is in them very dean, then put them into an earthen pan, and 
dir them every day, or they will grow mouldy. Let them dand 
till they are foft enough to rub them thro’ a coarfe hair-fieve, 
as the pulp comes take it off the fieve: they are a dry berry, 
and will require pains to rub them thro3 ; then add its weight 
in fugar, mix them well together without boiling, and keep it 
in deep gallipots for ufe. 

*To make fyrup of rcfes* 

INFUSE three pounds of damafk rofe-leaves in a gallon of 
warm Water, in a well-glared earthen pot, with a nattoW 
mouth, for eight hours, which dop fo clofe, that none of the 

virtue 
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virtue may exhale. When they have infufed fo long, heat the 
water again, fquceze them out, and put in three pounds more of 
rofe-leaves, to infufe for eight hours more, then prefs them out 
very hard ; then to every quart of this infufion add four pounds 
of fine fugar, and boil it to a fyrup. 

To make fyrup of citron. 
PARE and Mice your citrons thin, lay them in a bafon, with 

layers of fine fugar, The next day pour off the liqufor into a 
glafs, fkim it, and clarify it over a gentle fire. 

To make fyrup of clove gilliflowers, 

CLIP your gilliflowers, fprinkle them with fair water, put 
them into an earthen pot, hop it up very clofe, fet it in a kettle 
of water, and let it boil for two hours , then ftrain out the juice, 
put a pound and a half of fugar to a pint of juice, put it into a 
fkillet, fet it on the fire, keep it birring till the fugar is all melt¬ 
ed, but let it not boil ; then fet it by to cool, and put it into 
bottles. 

To make fyrup of peach blojfoms. 
INFUSE peach bloffoms in hot water, as much as Will hand- 

fomeiy cover them. Let them ftand in balneo, or in fand, for 
twenty-four hours covered clofe; then ftrain out the flowers 
from the liquor, and put in frefh flowers. Let them ftand to 
infufe as before, then firain them out, and to the liquor put 
frefli peach blofibms the third time; and, if you pleafe, a 
fourth time. Then to every pound of your infufion add two 
pounds of double-refined fugar ; and fetting it in fand, or bal¬ 
neo, make a fyrup, which keep for ufe. 

To make fyrup of quinces, 
GRATE quinces, pafs their pulp thro’ a cloth to extradb their 

juice, fet their juices in the fun to fettle, or before the fire, and 
by that means clarify it : for every four ounces of this j uice take 
a pound of fugar boiled to a brown degree. If the putting in 
the juice of the quinces ihould check the boiling of the fugar 
too much, give the fyrup foroe boiling till it becomes pearled £ 
then take it off the fire, and when cold, put it into the bottles* 

To prefrve apricots. 
TAKE yourapricots, {lone and pare them thin, and take their 

weight in double-refined fugar beaten and fifted, put your apri¬ 
cots in a filvercup or tankard, cover them over with fugar, and 
let them ftand fo all night. The next day put them in a pre- 

ferving- 
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fetvihg-pan, fet themon a gentle fire, and let themfimmer alittle 
while, then let them boil till tender and clear, taking them off 
fometimes to turn and fkim. Keep them under the liquor as they 
are doing* and with a fmall clean bodkin or great needle job 
them fometimes, that the fyrup may penetrate into therm When 
they are enough, take them up, and put them in glaffes. Boil and 
fkim your fyrup; and when it is cold, put it on ydiir apricots* 

To preferve damfons whole. 

YOU mu-ft take fome damfons and cut them in pieces, put 
them in a fkillet over the fire, with as much water as will cover 
them. When they are boiled and the liquor pretty ftrofigy (train* 
it out: add for every pound of the whole damfons wiped clean, 
a pound of fingle refined fugar, put the third part of your fugaf* 
into the liquor, fet it over the fire, and when it fimmers, put in 
the damfons. Let them have one good boil, and take them off 
for half an hour covered up clofe ; then fet them on again, and 
let them fimmerover the fire after turning them, then take them 
out and put them in a bafon, ftrew all the fugar that was left on 
them, and pour the hot liquor over them. Cover them Up, and 
let them ftand till next day, then boil them up again till they are 
enough. Take them up, and put them in pots 5 boil the liquor 
till it jellies, and pour it on them when it is almoft cold, fo pa^ 
per them up. 

To candy any fort of flowers* 
TAKE the beft treble-refined fugar, break it into lumps, and 

dip it piece by piece into water, put them into aveiTel of filver, 
and melt them over the fire ; when it juft boils, ftrain it, and fet 
it on the fire again, and let it boil till it draws in hairs, which 
you may perceive by holding up your fpoon, then put in the 
flowers, and fet them in cups or glafTcs. When it is of a hard 

' candy, break it in lumps, and lay it as high as you pleafe. Dry 
It in a ftove, or in the fun, and it will look like fugar-candy0 

T0 preferve goofeberries whole zvithoui floningo 

TAKE the largeft preferving goofeberries, and pick off the 
back eye, but not the ftalk, then fet them over the fire in a 
pot of water to fcald, cover them very clofe to fcald, but not boil 
or break, and when they are tender take them up into cold wa¬ 
ter ; then take a pound and a half of double-refined fugar to a 
pound of goofeberries, and clarify the fugar with water, a pint 
to a pound of fugar, and when your fyrup is cold, put the goofe¬ 
berries fingle in your preferving-pan, put the fyrup to them, and 

X fet 
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fet therft on a gemle fire; let them boil, but not too faft, left they 
break : and when they have boiled and you perceive that the fugaf 
has entered them, take them off; cover them with white paper, 
and fet them by till the next day. Then take them out of the 
fyrup, and boil the fyrup till it begins to be ropy ; fkim it, and put 
it to them again, then fet them on a gentle fire, and let them pre~ 
ferve gently, till you perceive the fyrup will rope $ then take them 
off, fet them by till they are cold, cover them with paper, then 
boil fome goofeberries in fair water, and when the liquor is ftrong 
enough, ftrain it out. Let it ftand to fettle, and to every pint take 
a pound of double-refined fugar, then make a jelly of it, put the 
goofeberries in glades, when they are cold ; cover them with the 
jelly the next day, paper them wet, and then half dry the paper, 
that goes in the iniide, it clofes down better, and then white pa« 
per over the glafs. Set it in your ftove, or a dry place. 

To preferve white walnuts. 

FIRST pare your walnuts till the white appears, and nothing 
dfe. You mud be very careful in the doing of them, that they 
don’t turn black, and as faft as you do them throw them into fait 
and water, and let them lie till your fugar is ready. Take three 
pounds of good loaf-fugar, put it into your preferving pan, fet it 
over a charcoal fire, and put as much water as will juft wet the 
fugar. Let it boil, then have ready ten or a dozen whites of 
eggs drained and beat up to froth, cover your fugar with the 
froth as it boils, and fkim it; then boil it and fkim it till it is as 
clear as cryftal, then throw in your walnuts, juft give them a boil 
till they are tender, then take them out, and lay them in a difhto 
cool; when cool, put them in your preferving-pan, and when the 
fugar is as warm as milk pour it over them; when quite cold, 
paper them down. 

Thus clear your fugar for all preferves, apricots, peaches, 
goofeberries, currants, &c. 

To preferve walnuts green. 
WIPE them very clean, and lay them in ftrong fait and water 

twenty-four hours ; then take them out, and wipe them very 
clean, have ready a fkillet of water boiling, throw them in, let 
them bod a minute, and take them ouf. Lay them on a coarfe 
doih, and boil your fugar as above; then juft give your walnuts 
a fcald in the fugar, take them up and lay them to cool. Put 
them in your preferving-pot, and pour on your fyrup as above. 

n 
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¥o preferve the large green plumbs. 

3FIRST dip the ftalks and leaves in boiling vinegar, when they 
are dry have your fyrup ready, and firft give them a fcald, and 
very carefully with a pin take oft the (kin; boil your fugar to a 
candy height, and dip in your plumbs, hang them by the (talk 
to dry, and they will look finely tranfparent, and by hanging that 
way to dry, will have a clear drop at the top. You mult take 
great care to clear your fugar nicely. 

A nice way to preferve peaches; 
PUT your peaches in boiling water, juft give them a fcald, 

but don’t let them boil, take them out and put them in cold wa¬ 
ter, then dry them in a fieve, and put them in long wide-mouth¬ 
ed bottles : to half a dozen peaches take a quarter of a pound of 
fugar, clarify it, pour it over your peaches, and fill the bottles 
with brandy. Step them clofe, aitd keep them in a clbfe placeo 

A fecond way to preferve peaches* 

MAKE your fyrup as above, and when it is clear juft dip in 
your peaches, aud take them out again, lay them on a di(h to 
cool, then put them into large wide-mouthed bottles, and when 
the fyrup is cold pour it over them^ let them ftand till cold, and 
fill up the bottle with the belt French brandy. Obferve that you 
leave room enough for the peaches to be well covered with bran¬ 
dy, and cover the glafs clofe with a bladder and leather, and tie 
them clofe down. 

f o make quince cakes. 

YOU muft let a pint of the fyrup of quinces with a quart or 
two of rafpberries be boiled and clarified over a clear gentle fire* 
taking care that it be well fk mimed from time to time ; then 
add a pound and a half of fugar, caufe as much more to be 
brought to a candy height* and poured in hot. Let the whole 
be continually ftirred about till it is almoft cold, then fpread if 
on plates, and cut it out into cakes. 

X % To 
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C H A P. XIX. 

To make anchovies, vermicella, catchup, vine¬ 
gar; and to keep artichokes, French beans, &c. 

To make anchovies. 

TO a peck of fprats, two pounds of common fait, a quarter 
of a pound of bay-lalt5 four pounds of falt-petre, two ounces 
of fal prunella, two penny-worth of cochineal, pound all in a 
mortar, put them into a ftone pot, a row of fprats, a layer of 
your compound, and fo on to the top alternately. Prefs them 
hard down, cover them clofe, let them ftand fix months, and 
they will be fit for ufe. Obferve that your fprats be very frefh, 
and don’t wafti nor wipe them, but juft take them as they come 
out of the water. 

Fo pickle fmelts, where you have plenty. 

TAKE a quarter or a peck of fmelts, half an ounce of pep¬ 
per, half an ounce of nutmeg, a quarter of an ounce of mace* 
half an ounce of petre-falr, a quarter of a pound of common fait, 
beat all very fine, wafh and clean the fmelts, gut them, then 
lay them in rows in a }ar, and between every layer of fmelts 
ftrew the feafoning with four or five bay-leaves, then boil red 
wine, and pour over them enough to cover them. Cover them 
with a plate, and when cold tie them down clofe. They exceed 
anchovies* 

Fo make vermicella. 

MIX yolks of eggs and flour together in a pretty ftiff pafte, 
fo as you can work it up cleverly, and roll it as thin as it is pof- 
fible to roll the pafte. Let it dry in the fun; when it is quite 
dry, with a very fharp knife cut it as thin as poflible, and keep it 
in a dry place. It will run up like little worms, as vermicella 
does; though the beft way is to run it through a coarfe fieve, 
whilft the pafte is foft. If you want fome to be made in hafte, 
dry it by the fire, and cut it fmall. It will dry by the fire in 
a quarter of an hour. This far exceeds what comes from abroad, 
being freiher. 

Fo make catchup. 

TAKE the large flaps of mufhroorns, pick nothing but the 
ftraws and dirt from it, then Jay them in a bro^d earthen 
pan, ftrew a good deal of fait over them, let them lie till next 

morning. 
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morning, then with your hand break them, put them Into a ftew- 
pan, let them boil a minute or two, then ftrain them through a 
coarfe cloth, and wring it hard. Take out all the juice, let it 
ftand to fettle, then pour it off clear, run it through a thick flan¬ 
nel bag, (fome filter it through brown paper, but that is a very- 
tedious way) then boil it; to a quart of the liquor put a quarter 
of an ounce of whole ginger, and half a quarter of an ounce of 
whole pepper. Boil it brifkly a quarter of an hour, then ftrain 
it, and when it is cold, put it into pint bottles. In each bottle 
put four or five blades of mace, and fix cloves, cork it tight, and 
it will keep two years. This gives the beft flavour of the mufti* 
rooms to any fauce. If you put to a pint of this catchup, a pint 
of mum, it will tafte like foreign catchup. 

Another way to make catchup. 

TAKE the large flaps, and fait them as above; boil the li¬ 
quor, ftrain it through a thick flannel bag : to a quart of that 
liquor put a quart of ftale beer, a large ftick of horfe-raddifh 
cur in little flips, five or fix bay-leaves, an onion ftuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar¬ 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all-fpice, and four or 
five races of ginger. Cover it clofe, and let it fimmer very foftly 
till about one third Is wafted ; then ftrain it through a flannel 
bag, when it is cold bottle it in pint bottles, coik it clofe, and it 
will keep a great while : you may put red wine in the room of 
beer; fome put in a head of garlick, but I think that fpoils it. 
The other receipt you have in the Chapter for the Sea. 

Artichokes to keep all the year. 

BOIL as many artichokes as you intend to keep ; boil them 
fo as juft the leaves will come out, then pull off all the leaves 
and choke, cut them from the firings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn, let them ftand 
till the oven is heated again, take them out before the wood is 
put in, and fet them in again, after the tarts are drawn ; fo do 

till they are as dry as a board, then put them in a paper bag, and 
hang them in a dry place. You fhould lay them in warm wa¬ 
ter three or four hours before you ufe them, fhifting the water 
often. Let the laft water be boiling hot; they will be very ten¬ 
der, and eat as fine as frefh ones. You need not dry all your 
bottoms at once, as the leaves are good to eat : foboil a dozen 
at a time and fave the bottoms for this ufe. 

X 3 To 
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To keep French beans all the yean 

TAKE fine young bean?, gather them of a very fine day, have 
a large Hone jar ready, clean and dry, lay a layer of fait at the 
bottom, and then a layer of beans, then fait, and then beans, 
and fo on till the jar is full; cover them with fait, and tie a coarfe 
doth over them and a board on that, and then a weight to keep 
it clofe from all air % fet them in a dry cellar, and when you ufe 
them take fome out and cover them clofe again ; wafh them you 
took out very clean, and let them lie in foft water twenty*four 
hours, {Lifting the water often ; when you boil them don’t put 
any fait in the water. The beft way of drefiing them is, boil 
them ’with juft the white heart of a fmall cabbage, thep drain 
them, chop the cabbage, and put both into a fauce-pan with a 
piece of butter as big as an egg rolled in flour, {hake a little pep¬ 
per, put in a quarter of a pint of good gravy, let them flew ten 
minutes, and then difh them up for a fide-difli. A pint of beans 
to the cabbage. You may do more or lefs, jufl: as you pleafeo 

To keep green peafe till Chriftmas* 
TAKE fine young peafe, {hell them, throw them into boiling 

water with fome fait in, let them boil five or fix minutes, throw 
them into a cullender to drain, then lay a cloth four or five times 
double on a table, and fpread them on ; dry them very well, and 
have your bottles ready, fill them and cover them with mutton 
fat, try’d; when it is a little cool fill the pecks almoft to the top, 
cork them, tie a bladder and a lath over them, and fet them in 
a cool dry place. When you ufe them boil your water, put in 
a little fait, fome fugar, and a piece of butter ; when they are 
boiled enough, throw them into a fieve to drain, then put them 
into a fauce-pan with a good piece of butter; keep {baking it 
round all the tirpe till the butter is melted, then turn them into 
a diffa? and fend them to table. 

Another way to preferve green peafe. 
G ATHER your peafe of a very dry day, when they are nei¬ 

ther old, nor yet too young, {hell them, and have ready fome 
quart bottles with little mouths being well dried ; fill the bottles 
and cork them well, have ready a pipkin of rofin melted, into 
which dip the necks of the bottles, and fet them in a very dry 
place that is cool. 

To keep green goofeberries till Chriftmas. 
PICK your large green goofeberries on a dry day, have ready 

your bottles clean and dry, fill the bottles and cork them, fet 
fhem in a kettle of water up to the neck, let the water boil 

very 
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very foftly till you find the goofeberries are codied, take them 
out, and put in the reft of the bottle till all are done ; then have 
ready fome rofin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep them 
in a cold dry place where no damp is, and they will bake as red 
as a cherry. You may keep them without fcalding, but then the 
fkins will not be fo tender, nor bake fo fine. 

To keep red goofeberries. 
F PICK them when full ripe, to each quart of goofeberries put 
a quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water, let it boil, then 
put in your goofeberries, and let them boil foftly two or three 
minutes, then pour them into little ftone jars; when cold cover 
them up and keep them for ufe ; they make fine pies with little 
trouble. You may prefs them through a cullender; to a quart 
of pulp put half a pound of fine Lifbon fugar, keep flirting over 
the fire till both be well mixed and boiled, and pour it into a 
ftone jar; when cold cover it with whitepaper, and it makes 
very pretty tarts or puffs. 

To keep walnuts all the year. 
TAKE a large jar, a layer of fea fand at the bottom, then a 

layer of walnuts, then fand, then the nuts,, and fo on till the 
jar is full ; and be fure they don’t touch each other in any of 
the layers. When you would ufe them, lay them in warm wa¬ 
ter for an hour, fhift the water as it cools; then rub them 
dry, and they will peel well and eat fweet. Lemons will keep 
thus covered better than any other way. 

Another way to keep lemonsf 
TAKE the fine large fruitthat are quite found and good, and 

take a fine packthread about a quarter of a yard long, run it 
thro’ the hard nib at the end of the lemon, then tie the firing 
together, and hang it on a little hook in a dry airy place; fo do 
as many as you pleafe, but be fure they don’t touch one another, 
nor any thing elfe, but hang as high as you can. Thusyou may 
keep pears, &c. only tying the firing to the ftalk. 

T0 keep white hullice, pear plumbs, or damfens, &c. for 
tarts or pies. 

GATHER them when full grown, and juft as they begin to 
turn. Pick all the largeft our, fave about two thirds of the 
fruit, the other third put as much water to as yoi* think will 

X 4 cover 
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cover the reft. Let them boil, and fkim them; when the fruit is 
boiled very loft, then ftrain it through a coarfe hair-fieve ; and to 
every quart of this liquor put a pound and a half of fugar, boil 
it, and fkim it very well ; then throw in your fruit, juft give 
them a fcald; take them off the fire, and when cold put them 
into bottles with wide mouths, pour your fyrup over them, lay a 
piece of white paper over them, and cover them with oil. Be 
fure to take the oil well off when you ufe them, and don’t put 
them in larger bottles than you think yqu (hall make ufe of 
& time, becaufc all thefe forts of fruits fpoil with the air. 

ST# make vinegar. 

TO every gallon of water put a pound of coarfe Lifbon fugar, 
let it boil, and keep fkimming of it as long as the fcum rifes % 

then pour it into tubs, and when it is as cold as beer to work, 
toaft a good toaft, and rub it over with yeaft. Let it work 
twenty-four hours ; then have ready a veffel iron-hooped, and 
well painted, fixed in a place where the fun has full power, and 
fix it fo as not to have any occafion to move it. When you draw 
it ofFj, then fill your vefiels, lay a tile on the bung to keep the duft 
out. Make it in March, and it will be fit to ufe in June or July# 
Draw it off into little ftone bottles the latter end of June or 
beginning of July, let it ftand till you want to ufe it, and it will 
never foul any more : but when you go to draw it off, and you 
find it is not four enough, let it ftand a month longer before you 
draw it oft'. For pickles to go abroad, ufe this vinegar alone 5 
but in England you will be obliged, when you piclde, to put one 
half cold fpring-water to it, and then it will be full four with 
this vinegar. You need not boil, unlefs you pleafe, for almoft 
any fort of pickles, it will keep them quite good. It will keep 
walnuts very fine without boiling, _even to go to the Indies; but 
then don’t put water to it* For green pickles, you may pour it 
fcalding hot on two or three times* All other forts of pickles 
you need not boil it. Mufhrooms only wafh them clean, dry 
them, put them into little bottles, with a nutmeg juft fcalded in 
vinegar, and Diced (whilft it is hot) very thin, and a few blades 
.of maqs; then fill up the bottle with the cold vinegar and fpring- 
water, pour the mutton fat try’d over it, and tie a bladder and 
leather over the top. Thefe mufhrooms won-t be fo white, but 
as finely tafted as if they were juft gathered ; and a fpoonful of 
this pickle will give fauce a very fine flavour. 

White walnuts,' fuckers, and onions, and all white pickles^ 
ip in the %ne manner, after they are ready for the pickle. 
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To fry fmelts. 

LAY your fmelts in a marinade of vinegar, fait, pepper, and 
fcay-leaves, and cloves for a few hours; then dry them in a 
napkin, drudge them well with flour, and have ready fome but¬ 
ter hot in a ftew-pan. Fry them quick, lay them in your dilh, 
and garnifh with fry’d parfley. 

To roajl a pound of butter. 

LAY it in fait and water two or three hours, then fpit it, and 
rub it all over with crumbs of bread, with a little grated nut¬ 
meg, lay it to the fire, and as it roafts, bafte it with the yolks 
of two eggs, and then with crumbs of bread all the time it is 
a roafting; but have ready a pint of oyfters ftewed in their own 
liquor, and lay in the difh under the butter; when the bread 
has foaked up all the butter, brown the outfide, and lay it on 
your oyfters. Your fire mull be very flow. 

To raife a fallad in two hours at the fire. 
TAKE frefh horfe-dung hot, lay it in a tub near the fire, 

then fprinkle fome muftard-feeds thick on it, lay a thin layer of 
horfe-dung over it, cover it clofe and keep it by the fire, and 
if will rife high enough to cut in two hours. 

CHAP. XX. 

DISTILLING. 

To difiil walnut water. 

TAKE a peck of fine green walnuts, bruife them well in a 
large mortar, put them in a pan, with a handful of balm bruif- 
ed, put two quarts of good French brandy to them, cover them 
clofe, and let them lie three days; the next day diftil them in a 
cold if ill; from this quantity draw three quarts, which you may 
do in a day. 

How to ufe this ordinary ftilh 

YOU muft lay the plate, then wood-aflies thick at the bot- 
torn* then the iron pan, which you are to fill with your walnuts 
and liquor, then put on the head of the ftill, make a pretty 
ferifk fire till the ftill begins to drop, then flacken it fo as juft to 

have 
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have enough to keep the ftill at work, mind all the time to keep 
a wet cloth all over the head of the ftill all the time it is at 
work, and always obferve not to let the ftill work longer than 
the liquor is good, and take great care you don’t burn the ftill ; 
and thus you may diftil what you pleafe. If you draw the ftill 
too far it will burn, and give your liquor a bad tafte* 

3Tb make treacle-water. 

TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marygo’d, and balm, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and mafter-wort, of each half a pound, leaves of fcordium fix 
handfuls, Venice treacle and mithridate of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds., 
juice of lemon fix pounds, and diftil this in an alembick. 

T!0 make Hack cherry water. 

TAKE fix pounds of black cherries, and bruife them finally 
then put to them the tops of rofemary, fweet marjoram® 
fpearmint, angelica, balm, marygold flowers, of each a handful, 
dry’d violets one ounce, annifeeds and fweet fennel feeds, of 
each half an ounce bruifed; cut the herbs fmall, mi^ all toge¬ 
ther, and diftil them off in a cold ftill. 

To make hyfterical water. 

TAKEbetony, roots of lovage, feeds of wild parfnips, of 
each two ounces, roots of Angle piony four ounces, of mifletoe 
of the oak three ounces, myrrh a quarter of an ounce, caftor 
half an ounce; beat all thefe together and add to them a quar¬ 
ter of a pound of dried millepedes ; pour on thefe three quarts 
of mugwort- water, and two quarts of brandy; let them ftand 
in a clofe veffel eight days, then diftil it in a cold ftill pofted 
up. You may draw off nine pints of water, and fweeteii it to 
your tafte. Mix all together, and bottle it up. 

To diftil red-rofe buds. 

WET your rofes in fair water; four gallons of rofes will 
take near two gallons of water, then ftill them in a cold ftill 5 
take the fame ftilled water, and put it into as many fre£h rofes 
as it will wet, then ftill them again. 

Mint, balm, pariley, and penny-royal water, diftil the fame 
way. 
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To make plague-water. 

Roots. Flowers. Seeds. 

Angelica, Wormwood* Hart’s tongue. 

Dragon, Suckery, Horehound, 
May wort, Hyfop, Fennel, 
Mint, Agrimony, Melilot, 
Rue, Fennel, St. John wort. 
Carduus, Cowfiips, Comfrey, 
Origany, Poppys, Featherfew, 
Winter-favoury, Plaintain, Red rofe-leaves. 
Broad thyme, Setfoyl, Wood-forrel, 
Rofemary, Vocvain, Peliitory of the wall. 

Heart’s eafe, Pimpernel!, Maidenhair, 
Sage, Mother-wort. Centaury, 
Fumatory, Co wage, Sea-drink, a good handful 
Coltsfoot, Golden-rod, of each of the aforefeid 
Scabeus, Gromwell, things. 
Burridge, pill. Gentian root. 
Saxafreg, Dock-root, 
Betony, Butter-bur-root, 
Liverwort, Piony-root, 
Jarmander* Bay-berries, 

Juniper-berries, of each of 
thefe a pound. 

One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and fhred them a little* 
Cut the roots, bruife the berries, and pound the fpices fine; take 
a peck of green walnuts, and chop them fmall, mix all thefe to¬ 
gether, and lay them to fteep in fack lees, or any white wine- 
lees, if not in good fpirits ; but wine lees are belt. Let thepi 
lie a week or better; be fure to ftir them once a day with a 
ftipk, and keep them clofe covered, then ftill them in an alembick 
with a flow fire, and take care your ftill does not burn. The 
firft, fecond, and third running is good, and fome of the fourth® 
Let them ftand till cold, then put them together* 

To make furfeit-water. 

YOU muft take fcurvy-grafs, brook lime, water-crefies, Ro¬ 
man wormwood, rue, mint, balm, fage, clivers, of each one 
handful : green merery two handfuls ; poppys, if frefh half a 
peck, if dry a quarter of a peck; cochineal, fix pennyworth, 
faffron, fix pennyworth; anni-feeds, carraway-feeds, corriander- 

feeds. 
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feeds, cardamom-feeds, of each an ounce; liquorice two ounces 
fcraped, figs fplit a pound, raifins of the fun ftoned a pound, 
juniper-berries an ounce bruifed, nutmeg an ounce beat, mace 
an ounce bruifed, fweet fennel-feeds an ounce bruifed, a few 
flowers of rofemary, marigolds and fage-flowers; put all thefe 
into a large ftone jar, and put to them three gallons of French 
brandy; cover it clofe, and let it ftand near the fire for three 
weeks. Stir it thr&e times a week, and be fure to keep it clofe 
flopped, and then flrain it off; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ftand a 
Week, ftirring it once a day, then diftil it in a cold ftill, and this 
will make a fine white furfeit water. 

You may make this water at any time of the year, if you 
live at London, becaufe the ingredients are always to be had 
either green or dry ; but it is the beft made in fummer. 

?To make milk water. 
TAKE two good handfuls of worm-wood, as much carduus, 

as much rue, four handfuls of mint, as much balm, half as 
much angelica, cut thefe a little, put*them into a cold ftill, and 
put to them three quarts of milk. Let your fire be quick till 
your ftill drops, and then flacken your fire. You may draw off 
two quarts. The firft quart will keep all the year. 

How to diftil vinegar you have in the Chapter of Pickles. 

CHAP. XXL 

How to Market. 

And the feafons of the year for Butchers Meat, 
Poultry, Fifh, Herbs, Roots, &c. and Fruit. 

Pieces in a bullock. 
THE head, tongue, palate; the entrails are the fweetbreads, 

kidneys, Ikirts, and tripe; there is the double, the roll, and the 
reed-tripe. 

The fore- quarter. 
FIRST is the haunch; which includes theclod, marrow-bone, 

fkin, and the fticking-piece ; that is the neck end. The next is 
the leg of mutton-piece, which has part of the blade-bone; then 

6 the 
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the chuck, the brifcuit, the four ribs and middle rib, which 
is called the chuck fib. 

tfhe hind-quarter. 
FIRST firloin and rump, the thin and thick-flank, the veiny® 

piece, then the chuck-bone, buttock and leg. 

In a Jheep. 
THE head and pluck; which includes the liver, lights, heartf 

fweetbreads and melt. 

The fore-quarter^ 
THE neck, breaft, and fhoulder. 

5The hind-quarter. 
THE leg and loin. The two loins together is called a fad- 

die of mutton, which is a fine joint when it is the little fat 
mutton. 

In a calf. 
THE head and inwards are the pluck; which contains the 

heart, liver, lights, nut, and melt, and what they call the fkirts, 
(which eat finely broiled) the throatfweetbread, and the Wind¬ 
pipe fweetbread, which is the fine#. 

The fore-quarter is the fhoulder, neck, and breaft. 
The hind-quarter is the leg, which contains the knuckle and 

fillet, then the loin. 

In a houfelamb. 

THE head and pluck, that is the liver, lights, heart, nut, and 
melt. Then there is the fry, which is the fweetbreads, lamb- 
ftones, and fkirts, with fome of the liver. 

The fore-quarter is the fhoulder, neck and breaft together. 
The hind-quarter is the leg and loin. This is in high feafon 

at Chriftmas, but lafts all the year. 
Grafs lambcomes in in April or May, according to the feafon 

of the year, and holds good till the middle of Auguft. 

In a hog. 

THE head and inwards; and that is the hafiet, which is the 
liver and crow, kidney and fkirts. It is mixed with a great 
deal of fage add fweet herbs, pepper, fait and fpice, fo rolled 
in' the caul and roafted ; then there are the chitteriains and the 
guts, which are cleaned for faufages. 

The fore-quarter is the fore-loin and fpring; if a large hag 
you may cut a fpare-rib off. 

The hind-quarter only leg and loin. 

A bacon 
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A bacon hog. 
THIS is cut different, becaufe of making ham, bacon, and 

pickled pork. Here you have fine fpare-ribs, chines, and grif- 
kins, and fat for hog’s lar.d. The liver and crow is much ad¬ 
mired fried with bacon; the feet and ears are both equally 
good foufed. 

Pork comes in feafon at Bartholemew-tide, and holds good 
till Lady-day. 

How to chufe Butcher's Meat*; 

To chufe lamb. 
IN a fore-quarter of lamb mind the neck-vein ; if it be ari 

azure blue it is new and good, but if greenifh or yellowifli, it 
is near tainting, if not tainted already. In the hinder-quarter, 
fmell under the kidney, arid try the knuckle; if you meet with 
a faint fcent, and the knuckle be limber, it is ftale killed. For 
a lamb’s head, mind the eyes ; if they be funk or wrinkled, it 
is ftale; if plump and lively, it is new and fweeu 

Veal. 
IF the bloody vein in the fhoulder looks blue* ora bright red5 

it is new killed ; but if blackifh, greenifh, or yellowifh, it is 
flabby and ftale ; if wrapped in wet cloths, fmell whether it be 
mufty or not. The loin firft taints under the kidney, and the 
flefh, if ftale killed, will be foft and flimy. 

The breaft and neck taints firft at the upper-end, and you 
will perceive fome dufky, yellowifh, or greenifh appearance ; 
the fweetbread on the breaft will be clammy, otherwife it isfrefh 
and good. 'The leg is known to be new by the ftiffnefs of the 
joint; if limber and the flefh feems clammy, and has green or 
yellowifh fpecks, ’tis ftale. The head is known as the lamb’s. 
The flefh of a bull-calf is more red and firm than that of a cow- 
calf, and the fat more hard and curdled* 

Mutton. 
IF the mutton be young, the flefh will pinch tender; if old, 

it will wrinkle and remain fo ; if young, the fat will eafily part 
from the lean ; if old, it will flick by firings and fkins : if ram- 
mutton, the fat feels fpungy, the flefli clofe grained and tough, 
not rifing again, when dented with your finger ; if ewe-mutton, 
the flefh is paler than weather-mutton, a clofer grain, and 
eafily parting. If there be a rot, the flefh will be palifh, and the 
fat a faint whitifh, inclining to yellow, and the flefli will be loofe 
at the bone. If you fqueeze it hard, fome drops of water will 

4 ftand 
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ftand up like fweat; as to the newnefs and ftalenefs, the fame is 
to be obferved as by lamb. 

Beef. 

IF it be right ox beef, it will have an open grain; if young* 
a tender and oily fmoothnefs : if rough and fpungy, it is old, or 
inclining to be fo, except neck, brifcuit, and fuch parts as are 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleafant colour betokens good (pend¬ 
ing meat, the fuet a curious white, yellowifhis not fo good. 

Cow-beef is lefs bound and clofer grained than the ox, the fat 
whiter, but the lean fomewhat paler; if young, the dent you 
make with your finger will rife again in a little time. 

Bull-beef is of a clofer grain, deep dufky red, tough in pinch¬ 
ing, the fat fkinnv, hard, and has a rammifh rank fine]] ; and 
for newnefs and ftalenefs, this flefh bought frefti has but few 
figns, the more material is its clamminefs, and the reft your 
fmell will inform you. If it be bruifed, thefe places will look 
more dufky or blackifh than the reft. 

Pork. 

IF it be young, the lean will break in pinching between your 
fingers, and if you nip the fkin with your nails, it will make a 
dent ; alfo if the fat be foft and pulpy, in a manner like lard ; if 
the lean be tough, and the fat flabby and fpungy, feeling rough* 
it is old; efpecially if the rind be ftubborn, and you cannot 
nip it with your nails. 

If of a boar, though young, or of a hog gelded at full growth, 
the fltfli will be hard, tough, reddifh, and rammifh of fmell; 
the fat (kinny and hard ; the (kin very thick and tough, and 
pinched up will immediately fall again. 

As for old and new killed, try the legs, hands, and fprings, 
by putting your finger under the bone that comes out; for if it 
be tainted, you will there find it by fmelling your finger; befides 
the skin will be fweaty and clammy when ftale, but cool and 
fmooth when new. 

If you find little kernels in the fat of the pork, like hail-fhot; 
if many ’tis meafly, and dangerous to be eaten. 

How to chufe brawn, venifony Weftphalia hams, &V. 
BRAWN is known to be old or young, by the extraordinary 

or moderate thicknefs of the rind ; the thick is old, the moderate 
is young. If the rind and fat be very tender, it is not boar-brawn, 
but barrow or fow. 

Venifon. 
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Venifon. 

TRY the haunches or fhoulders under the bones that come 
out, with your finger or knife, and as thefcent is fweetor rank. 
It is new or ftale ; and the like of the fides in the moft fleihy 
parts : if tainted they will look greenifh in fome places, or more 
than ordinary black. Look on the hoofs, and if the clefts are 
very wide and tough, it is old ; if clofe and fmooth, it is 
young. 

The feafon for venifon, 
* THE buck venifon begins in May, and is in high feafon till 
All-Hallow’s-day; the doe is in feafon from Michaelmas to the 
end of December, or fometimes to the end of January. 

Weftpbalia hams and Englifh bacon. 
PUT a knife under the bone that flicks out of the ham, and 

If it comes out in a manner clean, and has a curious flavour, it is 
fweet and good ; if much fmeared and dulled, it is tainted or rufty® 

Englifh gammons are tried the fame way; and for other parts 
try the fat; if it be white, oily in feeling, does not break or 
crumble, good ; but if the contrary, and the lean has fome little 
ftreaks of yellow, it is rufty, or will foon be fo. 

To chufe butter, cheefe, and eggs. 
WHEN you buy butter, truft not to that which will be given 

you to tafle, but try in the middle, and if your fmell and tafte be 
good, you cannot be deceived. 

Cheefe is to be chofen by its tnoift and fmooth coat; if old 
cheefe be rough coated, rugged, or dry at top, beware of little 
worms or mites. If it be over full of holes, moift or fpungy, it 
is fubje£t to maggots. If any foft or perifhed place appear on 
the outfide, try how deep it goes, for the greater part may be 
hid within. 

Eggs, hold the great end to your tongue ; if it feels warm, be 
fure it is new; if cold, it is bad, and fo in proportion to the heat 
and cold, fo is the goodnefs of the egg. Another way to know 
a good egg is to put the egg into a pan of cold water, the frefher 
the egg the fooner it will fall to the bottom ; if rotten, it will 
fwim at the top. This is alfo a fure way not to be deceived. 
As to the keeping of them, pitch them all with the fmall end 
downwards in fine wooden-afhes, turningthem once a week end¬ 
ways, and they will keep fome months. 

Poultry in feafon. 
JANUARY. Hen turkeys, capons, pullets with eggs, fowls, 

chickens, hares, all forts of wild fowl, tame rabbits and tame 
pigeons, February. 
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February. Turkeys and pullets with eggs, capons, fowls, 
fmall chickens, hares, all forts of wild fowl (which in this 
month begin to decline) tame and wild pigeons, tame rabbits, 
green geefe, young ducklings, and turkey poults. 

March. This month the fame as the preceding month ; and 
in this month wild fowl goes quite out. 

April. Pullets, fpring fowls, chickens, pigeons, young wild 
rabbits, leverets, young geefe* ducklings, and turkey poults. 

May. The fame. 
June. The fame. 
July. The fame; with young partridges* pheafants, and wild 

ducks, called flappers or moulters* 
Auguft. The fame. 
September, October, November, and December. In thefe 

months all forts of fowl, both wild and tame, are in feafon ; and 
in the three laft, is the full feafon for all manner of wild fowl. 

How to chiife poultry. 

T0 know whether a capon is a true one> young or old9 new or Jlale. 

IF he be young his fpurs are fhort, and his legs fmooth ; if a 
true capon, a fat vein on the fide of his bread, the comb pale, 
and a thick belly and rump: if new, he will have a clofe hard 
vent; if ftale, a loofe open vent. 

A cock or hen turkey, turkey poults. 

IF the cock be young, his legs will be black and fmooth* and 
his fpurs fhort5 if ftale, his eyes will be funk in his head, and 
the feet dry; if new, the eyes lively and feet limber. Obferve 
the like by the hen, and moreover if (he be with egg, (he will 
have a foft open vent ; if net, a hard clofe vent. Turkey poults 
are known the fame way, and their age cannot deceiveyou. 

A cock, heny 

IF young, his fpurs arefhort and dubbed, but take particular 
notice they are not pared nor feraped : if old, he will have an 
open vent; but if new, a clofe hard vent: and fo of a hen, for 
newnefs or ftaleneft; if old, hef legs and comb are rough; if 
young* fmooth. 

A tame gcofej wild geofe, a?id bran goofe. 

IF the bill be yellovvifh, and (he has but few hairs, (he Is 

young ; but if lull of hairs, and the bill and foot red, (he is old 5 
if new, limber-footed; if ftale, dry-footed, Andfoof a wild*' 
goofe, and bran goofe. 

Y mu 
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Wild and tame ducks. 

THE duck, when fat, is hard and thick on the belly, but if 
not, thin and lean ; if new, limber-footed; if ftale, dryfooted. 
A true wild duck has a reddifh foot, fmallerthan the tame one. 

Goodwetts, marie, knots, ruffs^gull^ dotterels^ andwheat-ears. 
IF thefe be old, their legs will be rough ; if young, fmooth; 

"if fat, a fat rump; if new, limber-footed ; if ftale, dry-footed* 

Pheafant cock and hen. 
The cock when young, has dubbed fpurs: when old, fharp 

final 1 fpurs ; if new, a faft vent; and if ftale, an open flabby one® 
The hen, if young, has fmooth legs, and her flefh of a curious 
grain ; if with egg, fhe will have a foft open vent, and if not, a 
clofe one. For newnefs or ftalenefs, as the cock. 

Heath and pheafant poults. 
IF new, they will be ftifF and white in the vent, and the feet 

limber; if fat, they will have a hard vent; if ftale, dry-footed 
and limber ; and if touched, they will peel. 

Heath cock and hen. 
IF young, they have fmooth legs and bills; and if old, rough® 

For the reft, they are known as the foregoing. 

Partridge, cock and hen. 
THE bill white, and the legs bluifh, fhe w age ; for if young* 

the bill is black and legs yellowifh; if new, a fall: vent; if 
ftale, a green and open one. If their crops be full, and they 
have fed on green wheat, they may taint there; and for this fmell 
in their mouth. 

Woodcock and fnipe. 
f THE ivoodcock, if fat, is thick and hard ; if new, limber¬ 
footed ; when ftale, dry-footed ; or if their nofes are fnoity, and 
their throats muddy and moorifh, they are naught. A fnipe, if 
fat, has a fat vent in the fide under the wing, and in the vent 
feels thick ; for the reft, like the woodcock. 

Doves and pigeons. 
TO know the turtle dove, look for a bluifh ring round his 

neck, and the reft moftly white : the ftoek-dove is bigger ; and 
the ring-dove is lefs than the ftock-dove. The dove-houfe 
pigeons, when old, are red legged ; if new and fat, they will 
feel full and fat in the vent, and are limber-footed; butif ftaley 

•a flabby and green vent. 
And fo green or grey plover, fieldfare, blackbird, thrufti* 

larks, &c. Of 
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Of hare, leveret, or rabbit* 

HARE will be whitifh and ftiff, if new and clean killed 5 if 
ftalc, the flefh blackifh in moft parts and the body limber ; if the 
cleft in her lips fpread very much, and her claws wide and rag¬ 
ged, fhe is old, and the contrary young; if the hare be young* 
the ears will tear like a piece of brown paper; if old, dry and 
tough. To know a true leveret, feel on the fore-leg near the 
foot, and if there be a fmall bone or knob it is right, if not, it 
is a hare : for the reft obferve as in a hare* A rabbit, if ftale, 
will be limber and flimy$ if new, white and ftiff; if old, her 
claws are very long and rough, the wool mottled with grey 
hairs > if young, the claws and wool fmooth. 

FISH in feafon. 

Candlemas quarter* 
LOBSTERS, crabs, craw-fifh, river craw-fifh, guard-fifh* 

Mackrel, bream, barbel, roach, fhad or alloc, lamprey or lam- 
per-eels, dace, bleak, prawns, and horfe-mackrel. 

The eels that are taken in running Water, are better than 
pond eels 5 of thefe the filver ones are moft efteemed* 

Midfummer quarter% 

TURBUTSand trouts, foals, grigs, and fhafilins and glout, 
tenes, falman, dolphin, fiying-fifh, fheep-head, tollis, both land 
and fea, fturgeon, feale, chubb, lobfters, and crabs. 

Sturgeon is a fifh commonly found in the northern Teas; but 
Jnow and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fifh is of a very large fize, and will 
fometimes meafure eighteen feet in length. They are much 
efteemed when frefh, cut in pieces, and roafted or baked, or pick- 
led for cold treats. The cavier is efteemed a dainty, which is the 
fpawn of this fifh. The latter end of this quarter comes fmelts* 

Michaelmas quarter. 

COD and haddock, coal-fifh, white and pouting hake, lyiig, 
tuIke and mullet, red and grey, weaver, gurnet, rocket, herrings* 
fprats, foals, and flounders, plaife, dabs, and ftneare dabs, eels, 
fchars, fcate, thortibaek and homlyn, kinfoft, oyfters and fcollops* 
falmon, fea-perch and carp, pike, tench, and fea-tench* 

Scate-maides are black, and thornback-maides white* Gray 
bafs comes with the mullet. 

Y % In 
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In this quarter are fine fmelts, and hold till after Chriftma^ 
There are two forts of mullets* the fea-tnullet and river-* 

mullet, both equally good. 

Chrijtmas quarter• 
DOREY, brile, gudgeons, gollin, fmetis, crouch, perch, 

anchovy and loach* fcollop and wilks, periwinkles, cockles, 
mufiels, gcare, bearbet and hollebet. 

How to cbufe fi/h. 
To chuje falmon, pike, trout, carp, tench, grailing, barbel, chub, 

ruff, eel, whiting, fmelt, £*fc. 
ALL thefe are known to be new or ftale by the colour of 

their gills, their eafincfs or hardnefs to open, the hanging or 
keeping up their fins, the {landing out or finking of their eyes* 
&c. and by fmelling their gills. 

* Turbot. 
HE is chofen by his thicknefs and plumpnefs; and if his belly 

be of a cream colour, he mult fpend well ; but if thin, and his 
belly of a bluifti white, he will eat very loofe. 

Cod and codling. 
CHUSE him by his thicknefs towards his head, and thfc white* 

nefs of his flelh when it is cut: and fo of a codling. 

Lyng. 
FOR dried lyng, chufe that which is thickeft in the poll, and 

the fleih of the brighteft yellow. 

Scate and thornback. 
THESE are chofen by their thicknefs, and the {lie-fcate is 

the fweeteft, efpeeially if large. 

SoalL 
THESE are chofen by their thicknefs and ftiffnefs; whe*a 

their bellies are of a cream colour, they fpend the firmer. 

Sturgeon. 
IF it cuts without crumbling, and the veins and grifttes give 

a true blue where they appear, and the fleih a perfe£l white, 
then conclude it to be good. 

Frejh herrings and mackrel. 
IF their gills are of a lively fhining rednefs, their eyes Hand 

full, and the fi(h is ftiff, then they are new; but if dufky and 
faded, or finking and wrinkled, and tails limber, they are Hale, 

hobfiers. 
CHUSE them by their weight; the heavieft are beft, if no wa- 

7 ter 
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ter be in them : if new, the tail will pull fmart, like a fpring;; 
if full, the middle pf the tail wil} be fill} of hard, or reddim- 
fkinned meat. Cock lobfter is known by the narrow back part of 
the tail, and the two uppermoft fins within his tail are ftiff and 
hard; but the hen is loft, and the back of her tail broader. 

Prawns, fkrimps, and crabfifh. 
THE two firft, if ftale, will be limber, and caft a kind of flimy 

fmeli, their colour fading, and they flimy: the latter will be 
limber in their claws and joints, their red colour turn blackilh 
and dufky, and will have an ill fmeli under their throats j other** 
wife ali of them are good. 

Plaife and flounders. 
IF they are ftiff, and their eyes be not funk or look dull, they 

are new; the contrary wlien ftale. The belt fort of plaife look 
bluifh on the belly. 

Pickled falmon. 
IF theflefh feels oily? and the feales are ftiff and fhining, and 

it comes in flakes, and parts without crumbling, then it is new 
apd good, and not otherwife. 

Pickled and red herrings. 
For the firft, open the back to the bone, and if the flefh be 

white, fleaky and oily, and the bone white, or a bright red, they 
are good. If red herrings carry a good glofs, part well from 
the bone, and fmeli well, then conclude them to be good. 

Fruits and Garden-Stuff throughout the year. 

January fruits yet lafting, aref 
SQME grapes* the Kentifh, rpflet, golden, French, kirton 

and Dutch pippins, John apples, winter queenings, the mari¬ 
gold and Harvey apples, pom-water, golden-dorfet, renneting, 
love’s pearmain, and the winter-pearmain; winter burgomor, 
winter-boncretien, winter mafk, winter Norwich, and great fur* 
|-ein pears. All garden things much the fame as in December. 

February fruits yet lofting. 
THE fame as in January, except the golden-pippin and pom- 

water; alfo the pomery, and the wimer^peppering and dagobent 
pear. 

March fruits yet lafting. 
THE golden ducket-daufet, pippins, rennettings, Jove’s pear- 

main and John apples. The latter boncretien, and double- 
bloflbm pear. 

Y 3 April 
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April fruits yet lofting. 

YOU have now in the kitchen-garden and orchard, autumn 
carrots, winter fpinach, fprouts of cabbage and cauliflowers, 
turnip-tops, afparagus, young radifhes, Dutch brown lettuce 
and creffes, burnet, young onions, fcallions, leeks, and early 
kidney beans. On hot ibeds, purflain, cucumbers, and muftt- 
rooms. Some cherries, green apricots, and goofeberries for tarts. 

Pippins, deuxans, Weftbury apple, ruffeting, gilliflower, the 
latter boncretien, oak pear, &c. 

May. 7he produff of the kitchen and fruit garden. 

ASPARAGUS, cauliflowers, imperial Silefia, royal and cab*? 
bage lettuces, burnet, purflain, cucumbers, naflurtian flowers, 
peafe and beans Town in Ofiober, artichokes, fcarlet ftrawber- 
ries, and kidney beans. Upon the hot beds, May cherries. May 
dukes. On walls, green apricots, and goofeberries. 

Pippins, ' ideyans, or John apple, Weftbury apples, rufletting, 
gilliflower apples, the codling, &c. 

The great karvile, winter-boncretien, black Worcefter pear*, 
furrein, and double blclTom-pear. Now is the proper time to 
difisl herbs, -which are in their greatest perfection. 

June. The produff of the kitchen and fruit garden. 

ASPARAGUS, garden beans and peafe, kidney beans, cau¬ 
liflowers, artichokes, Batterfea and Dutch cabbage, melons on 
the firil ridges, young onions, carrots, and parfnips Town in 
February, purflain, burrage, burnet, the flowers of na'fturtian, 
the Dutch brown, the imperial, the royal, the Siiefia and cofs 

• lettuces, feme blanched endive and cucumbers, and all forts 
of pot-herbs. 

Green goofeberries, ftrawberries, fome rafpberries, currants 
white and black, duke cherries, red harts, the Flemifli and 
carnation-cherries, codlings, jannatings, and the mafeuline apri¬ 
cots And in the forcing frames all the forward kind of grapes, 

July. The produff of the kitchen and fruit garden. 
RONCIVAL and winged peafe, garden and kidney beans, 

cauliflowers, cabbages, artichokes, and their fmall fuckers, all 
forts of kitchen and aromatic herbs. Ballads, as cabbage-let- 
luce, purflain, burnet, youqg onions, cucumbers, blanched en¬ 

dive* 
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dive, carrots, turnips, beets, nafturtian flowers, mufk melons, 
wood-ftrawberries, currants, goofeberries, rafpberries, red and 
white jannatings, the Margaret apple, the primat-rufTet, fum- 
mer-green chiffel and pearl pears, the carnation-morella, great 
bearer, Morocco, origat, and begarreaux-eherries. The nutmeg, 
Ifabella, Perfian, Newington, violet, mufeal, and ramhouillet- 
peaches. Nectarines, theprimodial, myrobalan, red, blue, am¬ 
ber, damafk-pear, apricot, andcinnamon-plumbs; alfo thekirig’s 
and lady Elizabeth’s plumbs, &c. fome figs and grapes, Walnuts 
in high feafon to pickle, and rock-fampier. The fruit yet lafting 
of the laft year is, the deuxans and winter-ruffeting. 

Augufi. The product of the kitchen and fruit garden. 

CABBAGES and their fprouts, cauliflowers, artichokes, cab** 
bage-lettuce, beets, carrots, potatoes, turnip, fome beans? 
peafe, kidney-beans, and all forts of kitchen herbs, raddifhes, 
horfe-radd'ifh, cucumbers, crefTes, fome .tarragon, onions, gar- 
lick, rocamboles, melons, and cucumbers for pickling. 

Goofeberries, ■ rafpberries, currants, grapes, figs, mulberries 
and filberts, apples, the Wind for fovereign, orange burgamdt 
iliper, red Catharine, king Catharine, penny-pruflian, furnmer 
poppening, fugar and loading pears. Crown Bourdeaux, lavur, 
difput, fayoy and wallacotta peaches; the muroy, tawny, red 
Roman, little green clutter, and yellow nedarines 

Imperial blue dates, yellow late pear, black pear, white nut¬ 
meg late pear, great Antony or Turkey and Jane plumbs. 

Clutter, mufeadin, and cornelian grapes. 

September. The product ofthe kitchen and fruit garden\ 

GARDEN andfomekidney-beans, roncival peafe, artichokes* 
raddifhes, cauliflowers, cabbage-lettuce, crefTes, chervile, oni¬ 
ons, tarragon, burnet, fellery, endive, mufhropms, carrots, 
turnips, fkirrets, beets, fcorzonera, horfe-raddifh, garlick, flia- 
lots, rocumbole, cabbage and the/r fprouts, with favoys, which 
are better when more fweetened with the froft. 

Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al¬ 
monds, quinces, melons, and cucumbers. 

Qplobcr. The pro dutt of the kitchen and fruit garden. 

SOME cauliflowers, artichokes, peafe, beans, cucumbers, 
and melons; alfo July fowp kidney-beans, turnips, carrots* 
parfnips, potatoes, fkirrets, fcorzonera, beets onions, garlick, 
lhalots, rocumbole, chardones, crefTes, chervile, muftarcU 

Y 4 raddifh, 
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Jaddiih, rape, fpinach, lettuce fmall and cabbaged, burnet, tar* 
ragon, blanched fellery and endive, late peaches and plumbs, 
grapes and figs. Mulberries, filberts, and walnuts. The bul- 
lace, pines, and arbuters ; and great variety of apples and pears* 

November. The product of the kitchen and fruit garden. 

CAULIFLOWERS in the greenhoufe, and fome artichokes, 
carrots, parfnips, turnips, beets, fkirrets, fcorzonera, horfe-rad- 
difh, potatoes, onions, garlick, fhalots, rocumbole, fellery, pa * 
{ley, forrel, thyme, favoury, fweet marjoram dry, and clary 
cabbages and their (p outs, favoy-cabbage, fpinach, late cu¬ 
cumbers. Hot herbs pn the hot-bed, burnet, cabbage, lettuce, 
endive blanched ; feveral forts of apples and pears. 

Some bullaces, medlars, arbutas? walnuts, hazel nuts, and 
cheihuts. 

December, The produft of the kitchen and fruit garden. 

MANY forts of cabbages and favoys, fpinach, and fome cau¬ 
liflowers in the confervatory, and artichokes in fand. Roots we 
have as in the laft month. Small herbs on the hot-beds for fal- 
lads, alfo mint, tarragon, and cabbage-lettuce preferved un¬ 
der glaffes ; chervil, fellery, and endive blanched. Sage, thyme, 
favoury, beet^leaves, tops of young beets, parfley, forrel, fpinach, 
leeks, and fweet marjoram, marigold-flowers, and mint dried. 
Afparagus on the hot-bed, and cucumbers on the plants fown 
in July and Auguft, and plenty of pears and apples. 

C H A P. XXII. 

A certain cure for the bite of a mad dog. 

LET the patient be blooded at the arm nine or ten ounces. 
Take of the herb, called in Latin, lichen cinereus terreftris 3 
in Engliih, afh-coloured ground liver-wort, cleaned, dried, and 
powdered, half an ounce. Of black pepper powdered, two 
drams. Mix thefe well together, and divide the powder into 
four dofes, one of which muft be taken every morning failing, 
for four mornings fucceffively, in half a pint of cow’s milk 
warm. After thefe four dofes are taken, the patient muft go 
into the cold bath, or a cold fpring or river every morning 
failing for a month. He mull be dipt all over, but hot to ftay 
in (with his head above water) longer than half a minute, if the 

water 
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water be very cold. After this he muft go in three times a weel; 
for a fortnight longer. 

N. B. The lichen is a very common herb, and grows generally 
in fandy and barren foils all over England. The right time to ga¬ 
ther it is in the months of October and November. Dr. Mead, 

Another for the bite of a mad dog. 
FOR the bite of a mad dog, for either man or bead, take fix 

ounces of rue clean picked and bruifed ; four ounces of garlick 
peeled and bruifed, four ounces of Venice treacle, and four 
ounces of filed pewter, or fcraped tin. Boil thefc- in two quarts 
of the beft ale, in a pan covered clofe over a gentle fire, for the 
(pace of an hour, then (train the ingredients from the liquor. 
Give eight or nine fpoonfuls of it warm to a man, or a woman, 
three mornings fading. Eight or nine fpoonfuls is diffident for 
the drongeft ; a lefier quantity to thofe younger, or of a weaker 
conditution, as you may judge of their drength. Ten ortwelve 
fpoonfuls for a horfe or a bullock $ three, four, or five to a 
(heep, hog, or dog. This mud be given within nine days after 
the bite; it feldom fails in man or bead. If you bind fome of 
the ingredients on the wound, it will be fo much the better* 

Receipt againfi the plague. 
TAKE of rue, fage, mint, rofemary, wormwood, and la¬ 

vender, a handful of each; infufe them together in a gallon 
of white wine vinegar, put the whole into a done-pot clofely 
covered up, upon warm wood-afhes, for four days : after which 
drawoff (or drain through fine flannel) the liquid, and put it 
into bottles well corked ; and into every quart bottle put a quar¬ 
ter of an ounce of camphire. With this preparation wa(h your 
mouth, and rub your loins and your temples every day; fnuff a 
little up your noftrils when you go into the air, and carry about 
you a bit of fpunge dipped in the fame, in order to fmell to upon 
all occafions, efpecially when you are near any place or perlbn 
that is infected. They write, that four malefactors (who had 
robbed the infefled houfes, and murdered the people during the 
courfeof the plague) owned, when they came to the gallows, that 
they had preferved thenofelves from the contagion, by ufing the 
above medicine only; and that they went the whole time from 
houfe to houfe without any fear of the didemper. 

How to keep clear from bugs. 
FIRST take out of your room all filver and gold lace, then 

fet the chairs about the room, (hut up your windows and 
doors, tack a blanket over each window, and before the chim¬ 
ney, and over the doors of the room, fet open all clolets and 

cup# 
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cupboard doors, all your drawers and boxes, hang thereft of your 
bedding on the chairbacks, lay the feather-bed on a table, then 
fet a large broad earthen pan in the middle of the room, and in 
that fet a chaffing dlfh that (bands on feet, full of charcoal well 
lighted. If your room is very bad, a pound of rolled brimftone^ 
if only a few, half a pound. Lay it on the charcoal, and get 
out of the room as quick as poffibly you can, or it will take away 
your breath. Shut your door clofe, with the blanket over it, and 
be fure to fet it fo as nothing can catch fire. If you have any 
India pepper, throw if in wirh the brimftone. You muft take 
care to have the door open, whilft you lay in the brimftone, that 
you may get out as foon as poffible* Don’t open the door under 
fix faou s, and then you muft be very careful how you go in to 
open the windows | therefore let the doors (land open an hour 
before you open the windows. Then bruih and fweep your 
room very clean, wafc it well .with boiling lee, or boiling wa¬ 
ter, with a little unflacked lime in k, get a pint of fpirits of 
wine, a pint of fplrifcof turpentine, and an ounce of camphire ; 
iliake all well together, and with a bunch of feathers wafh your 
.bedftead very well, and fprinkle the reft over the feather-bed, 
and about the wainfcot and- room. 

If you find great fwarms about the room, and fame not dead, 
do this over again ; and you will be quite clear. Every fpring 
and fall, wafh your bedftead with half a pint, and you will never 
have a bugg ; but if you find any come'in with new goods, or 
boxes, &c. only wafh your bedftead, and fprinkle all over your 
bedding and bed, and you will be dear ; but be fare to do it 
as foon as you find one. If your room is very bad, it will be 
well to paint the room after the brimftone is burnt in it. 

This never fails, if rightly done. 

An effectual way to clear the bedftead of bpggs. 

TAKE quiekfilver, and mix it well in a mortar with the white 
of an egg till the quiekfilver is all well mixt, and there is no blub¬ 
bers; then beat up fome white of an egg very fine, and mix with 
the quiekfilver till it is like a fine ointment, th'en with a feather 
anoint the bedftead all over in every creek and corner, and about 
the lacing and binding, where you thinkthereis any. Dothistwo 
or three times: it is a certain cure, and will not fpoil any thing. 

Dire Elions to the houfe-maid. 
ALWAYS when you fweep a room, throw a little wet fand 

all over it, and that will gather up all the flew and duft, pre¬ 
vent it from rifing, clean the boards, and fave the bedding, pic¬ 
tures, and all ether furniture from duft and dirt, 

a A D« 



ADDITIONS, 
As printed in the Fifth Edition. 

To drefs a turtle the Weft Indian way. 

TAKE the turtle out of water the night before you intend 

to drefs it, and lay it on its back, in the morning cut its throat 

on the head off, and let it bleed well 5 then cut off' the fins, fcald* 

fcale and trim them with the head, then raife the callepy (which 

is the belly or under-fhell) clean off, leaving to it as much meat 

as you conveniently can ; then take from the back fiiell all the 

meat and intrails, except the monfieur, which is the fat, and 

looks green, that mull be baked to and with the fhell; wafli all 

clean with fait and water, and cut it into pieces of a moderate fize, 

taking from it the bones, and put them with the fins and head 

in a foop-pot, with a gallon of water, fome fait, and two blades 

of mace. When it boils (kim it clean, then put in a bunch of 

thyme, parfiey, favoury and young onions, and your vea! part, 

except about one pound and a half, which muff be made 

force-meat of as for Scotch collops, adding a little Cayan pep¬ 

per; when the veal has boiled in the foop about an hour, take 

it out and cut it in pieces, and put to the other part. The 

guts (which is reckoned the bfeft part) muff be fplit open, fcraped 

and made clean, and cut in pieces about two inches long. The 

paunch or maw muff be fcalded and fkinned, and cut as the 

other parts, the fize you think proper ; then put them with the 

guts and other parts, except the liver, with half a pound of 

good frefh butter, a few fhallots, a bunch of thyme, parfiey, 

and a little favoury, feafoned with fait, white pepper, mace, 

three or four cloves beaten, a little Cayan pepper, and take 

care not to put too much ; then let it flew about half an hour 

over a good charcoal-fire, and putin a pint and a half of Madeira 

wine, and as much of the broth as will cover it, and let it flew 

till tender. It will take four or five hours doing. When aimoft 

enough, fkimit, and thicken it with flour, mixt with fome veal 

broth, about the thicknefs of a fricafey. Let your force- meat 

balls be fried about the fize of a walnut, and be flowed about half 

an hour with the reft ; if any eggs, let them be boiled and clean¬ 

ed as y«u do knots of pullets eggs; and if none, get twelve or 

fourteen yolks of hard eggs : then put the flew (which is the 

callepafli) into the back-fhell, with the eggs all over, and put it 

into the oven to brown, or do it with a falamander. 

The 
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The callepy muft be flafhed in feveral places, and moderately 

feafoned, with pieces of butter, mixt with chopped thyme, par- 
iley and young onions, with fait, white pepper and mace beaten* 
and a little Cayan pepper; put a piece on each flafh, and then 
feme over, and a duff of flour; then bake it in a tin or iron 
dripping-pan, in a brifk oven. 

The back ft*e)l (which is called the callepafli) muft be fea- 
foned as the callepy, and baked in a dripping-pan, fet upright* 
with four brickbats, or any thing elfe. An hour and a half will 
bake it, which muft be done before tbe ftew is put in. 

The fins, when boiled very tender, to be taken out of the 
loop, and put into a ftew-pan, with fome good veal gravy, not 
high coloured, a little Madeira wine, feafoned and thickened as 
the callepafli, and ferved in a difh by itfelf. 

The lights, heart and liver, may be done the fame way, only 
a little higher feafoned ; or the lights and heart may be ftewed 
with the callepafli, and taken out before you put it in the (hell* 
with a little of the fauce, adding a little more feafaning, and 
difh it by itfelf, 

The veal part may be made friandos, or Scotch collops of. 
The liver ftiould never be ftewed with the callepafli, but always 
dreft by itfelf, after any manner you like; except you feparate 
the lights and heart from the callepafli, and then always ferve 
them together in one difh. Take care to ftrain the foop, and* 
ferve it in a turreen, or dean china bowl. 

Dijfyes. 
A Callepy, 

Lights, &c.—Soop—Fins. 
Callepafli. 

N. B, In the Weft Indies they generally foufe the fins, and 
eat them cold ; omit the liver, and only fend to table the caL 
lepy, callepafli, and loop. This is for a turtle about fixty pounds 
weight. 

To make ice-cream. 
TAKE two pewter-bafons, one larger than the other; the 

inward one muft have a clofe cover, into which you are to put 
your cream, and mix it with rafpberries, or whatever you like 
beft, to give it a flavour and a colour. Sweeten it to your pa¬ 
late ; then cover it clofe, and fet it into the larger bafon. Fill it 
with ice, and a handful of fait: let it (land in this ice three 
quarters of an hour, then uncover it, and ftir the cream well 
together; cover it clofe again, and let it ftand half an hour 
longer, after that turn it into your plate. Thefe things are made 
at the pewterers. 

* Atuu 
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A turkey, &c. in jelly. 

80iL a turkey or a fowl as white as you can, let it ftand till 
cold, and have ready a jelly made thus: take a fowl, (kin it* 
take off all the fat, don’t cut it to pieces, nor break the bones; 
t ike four pounds of a leg of veal, without any fat or (kin, put 
it into a well-tinned fauce-pan, put to it full three quarts of wa¬ 
ter, fet it on a very clear fire till it begins to fimmerj be fure 
to fkim it well, but take great care it don’t boil. When it is 
well skirhmed* fet it fo as it will but juft feem to fimmcr, put 
to it two large blades of mace* halt a nutmeg, and twenty 
corns of white pepper, a little bit of lemon-peel as big as a fix- 
pence. This will take fix or feven hours doing. When you 
think it is a ftiff jelly, which you will know by taking a little 
out to cool, be fure to skim off all the fat, if any, and be fure 
not to ftir the meat in rhe fauce-pan. A quarter of an hour be¬ 
fore it is done, throw in a large tea fpoonful of fait, fqueeze in 
the juice of half a fine Seville orange or lemon ; when you think 
it is enough, drain it oft' through a clean fieve, but don't pour 
it off quite to the bottom, for fear of fettlings. Lay the turkey* 
or fowl in the difti you intend to fend it to the table in, then 
pour this liquor over it, let it ftand till quite cold, and fend it to 
table. A few aftertian flowers ftuck here and there looks pret¬ 
ty, if you can get them; but lemon, and all thofe things are en¬ 
tirely fancy. This is a very pretty difh for a cold collation, or 
a fupper. 

All forts of birds or fowls may be done this way. 

To make citron. 
QUARTER your melon and take out all the infide, then put 

into the fyrup as much as will cover the coat ; let it boil in the 
fyrup till the coat is as tender as the inward part, then put them 
in the pot with as much fyrup as will cover them. Let them 
ftand for two or three days, that the fyrup may penetrate thro’ 
them, and boil your fyrup to a candy height, with as much moun¬ 
tain wine as will wet your fyrup, clarify it, and then boil it to a 
candy height; then dip in the quarters, and lay them on a fieve to 
dry, and fet them before a flow fire, or put them in a flow oven 
till dry. Obferve that your melon is but half ripe, and whea 
they are dry put them in deal boxes in paper. 

To candy cherries or green gages. 

DIP the ftalks and leaves in white-wine vinegar boiling, then 
fc*]d them in fyrup; take them out and boil them to a candy 

height; 
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height; dip in the cherries, and hang them to dry with the chef** 
ries downwards. Dry them before the fire, or in the fun. Then 
take the plumbs, after boiling thm\ in a thin fyrup, peel off the 
£kin and candy them, and fo hang them up to dry. 

To take ironmolds out of linen. 

TAKE forrel, bruife it well in a mortar, fqueeze it through a 
cloth, bottle it and keep it for ufe. Take a little of the above 
juice, in a filver or tin lauce-pan, boil it over a lamp, as it boils 
dip in the ironmold, don’t rub it, but only fqueeze it. As fooa 
as the ironmold is out, throw it into cold water. 

To make India pickle. 
TO a gallon of vinegar one pound of garlick, and three quar¬ 

ters of a pound of long pepper, a pint of muftard feed, one pound 
of ginger, and two ounces of turmerick; the garlick mud be laid 
in fait three days, then wip’d clean and dry’d in the fun; the 
long pepper broke, and the muftard feed bruifed : mix all toge® 
ther in the vinegar, then take two large hard cabbages, and two 
cauliflowers, cut them in quarters, and fait them well; let them 
lie three days, and dry them well in the fun. 

N. B. The ginger muft lie fcwenty-four hours in fait and wa* 
ter, then cut fmall and laid in fait three days. 

To make Englifh catchup. 

TAKE the larged flaps of mufh rooms, wipe them dry, but 
don’t peel them, break them to pieces, and fait them very well % 

let them ftand fo in an earthen pan for nine days, ftirring them 
once or twice a day, then put them into a jug clofe flopp’d fet 
into water over a Are for three hours; then drain it through a 
fieve, and to every quart of the juice put a pint of ftrong ftale 
mummy beer, not bitter, a quarter of a pound of anchovies, a 
quarter of an ounce of mace, the fame of cloves, half an ounceof 
pepper, a race of ginger, half a pound of fhalots : then boil them 
altogether over a flow fire till half the liquor is wafted, keeping 
the pot clofe covered ; then drain it through a flannel bag. If 
the anchovies don’t make it fait enough, add a little fait. 

To prevent the infection among horned cattle* 

MAKE an iflue in the dewlap, putin a peg of black hellebore* 
and rub all the vents both behind and before with tar. 

NECE 3- 



NECESSARY DIRECTIONS, 

Whereby the reader may eafily attain the ufeful 
Art of Carving. 

To cut up a turkey. 

RAISE the leg, open the joint, but be fare not to take off 

the leg ; lace down both fides of the bread, and open the pinion 

of the bread, but do not take it off; rails the merry-thought be¬ 

tween the bread-bone and the top, raife the brawn, and turn it 

outward on both fides, but be careful not to cut it off, nor break 

it; divide the wing-pip ions from the joint next the body, and 

dick each pinion where the brawn was turned out; cut off the 

(harp end-of the pinion, and the middle-piece will fit the place 
exactly. 

A bujlard, capon ^ or pheafant, is cut up in the fame manner. 

To rear a goofe. 

CUT off both kgs in the manner of fhoulders of lamb ; take 

off the belly-piece clofe to the extremity of the bread; lace the 

goofe down both fides of the bread, about half an inch from the 

fharp bone : divide the pinions and the fldli fird laced with your 
knife, which mud be raifed from the bone, and taken off will 

the pinion from the body ; then cut off* the merry-thought, and 
Cut another flice from the bread-bone, quite through ; ladly, 

turn up the carcafe, cutting it a funder, the back above the loin** 

bones. 

To unbrace a mallard or duck. 

FIRST, raife the pinions and legs but cut them not off $ 

then raife the merry-thought from the bread, and lace it down 
both fides with your knife. 

To unlace a corny, 

THE back mud be turned downward, and the apron divided 

from the belly ; this done, flip in your knife between the kid¬ 

neys, loofeningthe fle-fh on each fide; then turn the belly, cut 

the back crofs-ways between the wings, draw your knife down 

both fides of the back-bone, dividing the fides and leg from the 

ba<sk. 
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back, Obferve not to pull the leg too violently from the borfe* 
when you open the fide, but with great exa&nefs lay open the 
fides from the lcut to the fhoulder; and then put the legs toge¬ 
ther* 

To wing a Cartridge or quail. 

AFTER having railed the legs and wings, ufe fait and pow*" 
dered ginger for fauce. 

To alilay a pheafant or teaL 
THIS differs in nothing from the foregoing, but that you 

muft ufe fait only for taiice. 

To difaiember a hern. 

CUT off the legs, lace the breaft down each fide, and open 
the breaft-pinion, without cutting it off; raife the merry-thought 
between the breaft-bone and the top of it; then raife the brawn, 
turning it outward on both fides $ but break it not, nor cut it 
off; fever the wing-pinion from the joint neareft the body, 
flicking the pinions in the place where the brawn was; remem¬ 
ber to cut off the (harp end of the pinion, and fupply the place 
with the middle-piece# 

In this ?nanner fame people cut up a capon or pheafant, and like* 
wife a bittern, uftng no fauce but fait* 

To thigh a woodcock. 

THE legs and wings muft be raifed in the manner of a 
fowl, only open the head for the brains. And fo you thigh 
curlews, plover, or fhipe, ufing no fauce but fait. 

To difplay a crane. 
AFTER his legs are unfolded, cut off the wings; take them 

up, and fauce them with powdered ginger, vinegar, fait, and 
muftard. 

To lift a ftvan. 

SLIT it fairly down the middle of the breaft, clean through 
the back, from the neck to the rump ; divide it in two parts, 
neither breaking or tearing the flefh ; then lay the halves in a 
charger, the flit fides downwards ; throw fait upon it, and fet 
it again on the table. The fauce muft be chaldron, ferved up 
in faucers, 

APPENDIX. 
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E N D I X. 

Obfervations on preferring Salt Meat, fo as to 
keep it mellow and fine for three or four 
Months j and to preferve potted Butter. 

TAKE care when you fait your meat in the fum'mer, that 
it be quite cool after it comes from the butchers ; the way 

is, to lay it on cold bricks for a few hours, and when you fait it, 
lay it up on an inclining board, to drain off the blood; then fait it 
a-frefh, add to every pound of fait half a pound of Lifbon fugar, 
and turn it in the pickle every day ; at the month’s end it will 
be fine : the fait which is commonly ufed, hardens and fpoils all 
the meat ; the right fort is that called Lounds’s fait] it comes 
from Nantwich in Chefliire: there is a very fine fort that comes 
from Malden in Effex, and from Suffolk, which is the reafoa 
of that butter being finer than any other ; and if every body 
would make ufe of that fait in potting butter, we fhould not 
have fo much bad come to market ; obferving all the general 
rules of a dairy. If you keep your meat long in fait, half the 
quantity of fugar will do; and then bellow loaf fugar, it will 
eat much finer. This pickle cannot be called extravagant, be- 
caufe it will keep a great while 5 at three or four months end, 
boil it up; if you have no meat in the pickle, fkim it, and when 
cold, only add a little more fait and fugar to the next meat you 
put in, and it will be good a twelvemonth longer. 

Take a leg of mutfon-piece, veiny or.thick flank-piece, with¬ 
out any bone, pickled as above, only add to every pound of fait 
an ounce of fait- petre; after being a month or two in the pickle, 
take it out, and lay it in foft water a few hours, then roaft it,; 
it eats fine. A leg of mutton, or fhoulder of veal does the fame. 
It is a very good' thing where a market is at a great diftance, and 
a large family obliged to provide a great deal of meat. 

As to the pickling of hams and tongues, you have the receipt in 
the foregoing chapters; but ufe either of thefe fine falls, and they 
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will be equal to any Bayonne hams, provided your porkling fe 
line and well fed, 

\To drefs a mock turtle. 

TAKE a calf’s head, and fcald off the hair, as you would do 
of a piga, then clean it, cut off the horny part in thin flicks, 
with as little of the lean as poffible ; put in a few chopp’d oyiters, 
and the brains ; have ready between a quart and three pints of 
ftrong mutton or veal gravy, with a quart of Madeira wine, a 
large tea fpoonful of Cayan butter, a large onion chopped very 
fmal! ; peel off an half of a large lemon, fined as fine as poffible, 
a little fait, the juice of four lemons, and fome fweet-herhs cut 
fmall ; ftew all thefe together till the meat is very tender, which 
will be in about an hour and an half; and then have ready the 
hack fhell of a turtle, lined with a pafte of flour and water, 
which you mu ft firft fet into the oven to harden ; then put in 
the ingredients, and fet into the oven to brown the top ; and 
when that is done, fuit your garnifh at the top with the yolks of 
eggs boiled hard, and force-meat balls. 

N. B. This receipt is for a large head ; if you cannot get the 
fhell of a turtle, a china-foop-difh will do as well ; and if no 
oven is at hand, the fetting may be omitted ; and if no oyfters 
are to be had, it is very good without. 

It has been dreffed with but a pint of wine, and the juice of 
two lemons. 

When the horny part is boiled a little tender, then put in your 
white meat. 

It will do without the oven, and take a fine knuckle of veal, 
cut off the fkin, and cut fortie of the fine firm lean into fmall 
pieces, as you do the white meat of a tuitie, and ftew it with 
the other white meat above. 

Take the firm hard fat which grows between the meat, and 
lay tnat into the fauce of fpinage or forrel, till half an hour be¬ 
fore the above is ready ; then take it out, and lay it on a fieve 
to drain ; and put in juice to ftew with the above. The re¬ 
mainder of the knuckle will help the gravy, 

To flew a buttock of beef. 

TAKE the beef that is foaked, wafh it clean from fait, and 
let it lie an hour in foft water; then take it out, and put it into 
your pot, as you would do to boil, but put no water in, cover it 
clofe with the lid, and let it ftand over a middling fire, not fierce, 
but rather flow: it will take juft the fame time to do, as if it was 
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to be boiled ; when it is about half done, throw in an onion, a 
little bundle of fweet-herbs, a little inace and whole pepper ; 
cover it down quicjc again ; boil roots and herbs as ufual to eat 
with it. Send it to table with the gravy in the difh. 

STo fle w green peafe the Jews way. 

TO two full quarts of peafe put in a full quarter of a pint of . 
oil and water, not fo much water as oil ; a little different fort 
of fpices, as mace, clove, pepper, and nutmeg, all beat fine ; _ 
a little Cayan pepper, a little fait; let all this flew in a broad, 
fiat pipkin ; when they are half done, with a fpoon make two or 
three holes; into each of thefe holes break an egg, yolk and 
white 1 take one egg and beat if, and throw over the whole 
when enough, which you will know by tailing them ; and the 
egg being quite hard, fend them to table. 

If they are not done in a very broad, open thing, it will be a 
great difficulty to get them out to lay in a difh. 

They would be better done in a filver or tin difh, on a ftew- 
hole, .and go to table in the fame difh : it is much better than 
putting them out into another difh. 

1To drrefs haddocks after the Spanifh way. 

TAKE a haddock, wafhed very clean and dried, and broil it 
nicely; then take a quarter of a pint of oil in a flew pan, ieafon 
it with mace, cloves, and nutmeg, pepper and fait, two cloves 
of garlick, fome love apples, when in leafon, a little vinegar; 
put in the fifh, cover it clofe, and let it flew half an hour over 
a How fire. 

Flounders done the fame way, are very good. 

Minced haddocks after the Dutch way. 

BOIL them, and take out all the bones, mince them very 
fine with parfley and onions ; feafon with nutmeg, pepper and 
fait, and flew them hi butter, juft enough to keep moift : fqueeze 
the juice of a lemon, and when cdld, mix them up with eggs, 
and put into a pufF-pafte. 

To drefs haddocks the Jews, way. 

TAKE two large fine haddocks, wafh them very clean, cut 
$hem in flices' about three inches thick, and dry them in, a cloth ; 
take a gill either of oil or butter in a ftewrpan, a middling onion 
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cut fmall, a handful of parfley wafhed and cut fmall; let it juft 
boil up in either butter or oil, then put in the fifh; feafon it with 
beaten mace, pepper and fait, half a pint of foft water; let it 
flew foftly, till it is thoroughly done; then take the yolks of two 
eggs, keat UP with the juice of a lemon, and juft as it is done 
enough, throw it over, and fend it to table. 

A Spanijh peafe foop. 

TAKE one pound of Spanifh peata, and lay them in water 
the night before you ufe them ; then take a gallon of water, one 
quart of fine fweet oil, a head of garlick; cover the pot clofe, 
and let it boil till the peafe are foft; then feafon with pepper 
and fait; then beat up the yolk of an egg, and vinegar to your 
palate ; poach fome eggs, lay in the dilh on fippets? and pour 
the foop on them. Send it to table. 

To make onion foop the Spanifh way. 

TAKE two large Spanifh onions, peel and flice them; let 
them boil very foftly in half a pint of fweet oil till the onions are 
very foft; then pour on them three pints of boiling water ; feafon 
with beaten pepper, fait, a little beaten clove and mace, two 
fpoonfuls of vinegar, a handful of parfley wafhed clean, and 
chopped fine ; let it boil faft a quarter of an hour; in the mean 
time, get fome fippets to cover the bottom of the d;fh, fried 
quick, not hard ; lay them in the di£h, and cover each fippet 
with a poached egg ; beat up the yolks of two eggs, and throw 
over them ; pour in your foop, and fend it to table. 

Gaikck and forrel done the fame way, eats well. 

Mtlk foop the Butch way. 

TAKE a quart of milk, boil it with cinnamon and moift fu« 
gar ; put fippets in the difh, pour the milk over it, and fet it 
over a charcoal fire to fimraer, till the bread is foft. Take the 
yolks of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in ; mix it all together, and fend it up iq 
table. 

Fiflo pafties the Italian way. 

T AKE fome flour, and knead it with oil; take a flice of fata 
mon; feafon it with pepper and fait, and dip into fweet 
oil, chop onion and parfley fine, and ftrew over it ; lay it in thp 
paite, and double it up in the fnape of a flice of faimon : take 

z a piece 
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a piece of white paper, oil it, and lay under the pafty, and bake 
it 3 it is beft cold, and will keep a month. 

Mackrel done the fame way; head and tail together folded 

in a pafty, eats fine. 

Afparagus drejfed the Spanifh voay. 

TAKE the afparagus, break them in pieces, then boil them 
foft, and drain the water from them: take a little oil, water and 
vinegar, let it boil, feafon it with pepper and fait, throw in the 
afparagus, and thicken with yolks ot eggs. 

Endive done this way, is good; the Spaniards add fugar, but 
that fpoils them. Green peafe done as above, are very good ; 
only add a lettuce cut fmall, and two or three onions, and leave 
out the eggs. 

Red callage drejfed after the Butch wa\\ good for a cold 
in the breaji. 

TAKE the cabbage, cut it fmall, and boil it foft, then drain 
it, and put it in a ftew*pan, with alufliciem quantity of oil and 
butter, a little water and vinegar, and an onion cut fmall; fea¬ 
fon it with pepper and fait, and let it fimmer on a (low fire, till 
all the liquor is wafted. 

Cauliflowers drejfed the Spanifh way. 

BOIL them, but not too much ; then drain them, and put 
them into a ftew-pan ; to a large cauliflower put a quarter of 
a pint of fweet oil, and two or three cloves of garlick; let them 
fry till brown ; then feafon them with pepper and fait, two or 
three fpoonfuls of vinegar; cover the pan very dole, and let 
them fimmer over a very flow fire an hour. 

Carrots and French leans drejfed the Butch way. 

SLICE the carrots very thin, and juft cover them with water; 
feafon them with pepper and fait, cut a good many onions and 
parfley fmall, a piece of butter; let them fimmer over a flow 
fire till done. Do French beans the fame way. 

Beans drejfed the German way. 

TAKE a large bunch of onions, peel and flice them, a great 
quantity of parfley waftied and cut fmall, throw them into a 
(lew-pan, with a pound of butter; feafon them well with pepper 

Z 4 and 
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and fait, put in two quarts of beans ; cover them clofe, and Ie| 
them do till the beans are brown, fhaking the pan often. Dd> 
peafe the fame way. 

Artichoke fuckers drcjfed the Spanijh way. 

CLEAN and wafli them, and cut them in half; then boil 
them in water, drain them from the water, and put "them into 4 
ftew-p'an, with a little oil, a little water, and a little vinegar; 
feafon them’with pepper and fait; flew them a little while, and 
then thicken them with yolks of eggs. 

They make a pretty garnifh done thus; clean them and half 
boil them 5 then dry them, flour them, and dip them in yolks of 
eggs, and fry them brown. 

STo dry pears without fugar. 

TAKE the Norwich pears, pare them with a knife, and put 
them In an earthen pot, and bake them not too foft ; put them 
into a white plate pan, and put dry ftraw under them, and lay 
them in an oven after bread is drawn , and every day warm th$ 
oven to the degree of beat as when the bread is newly drawn. 
Within one week they niuft be dry. ‘ 

fTo dry lettuce-folks^ artichoke-folks, or cabbagefolks: 

TAKE the ftalks, peel them to the pith, and put the pith in 
a ftrong brine three or four days; then take them out of the 
brine, boil them in fair water very tender, then dry them with a 
cloth, and put them into as much clarified fugar as will cover 
them, and fo preferve them as you do oranges; then take them 
and fet them to drain ; then take frefib fugar, and boil it to the 
height; take them out and dry them. 

Artichokes preferred the Spanijh way. 

TAKE the largeft you can get, cut the tops of the leaves off, 
wafli them well and drain them ; to every artichoke pour in a 
large fpoonful of oil; feafoned with pepper and fait. Send thetn 
to the oven, and bake them, they will keep a year. 

N.B. Theltalians, French, Portuguefe, and Spaniards, have 
variety of ways of drefling of fifli, which we have not, viz. 

As making fifh-foops, ragoos, pies, &c. 
For their loops, they ufe no gravy, ncr in their fauces, think¬ 

ing it improper to mix flelh and fifh together; but make their 
fifh~ 
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Jifti-foops with fifh, viz, either of craw-fjih, lobfters, &c, taking 
only the juice of them! 

For Example. 

TAKE your craw-fifli, tie them up in amuflin rag, and boil 
them; then prefs out their juice for the abovdaid ufe. 

For their pies. 

THEY make fome of carp; others of different fifh : and fom^ 
they make like our minced pies, viz. They take a carp, and 
cut the flefh from the bones, and rnince it; adding currants, &c0 

Almond rice. 

BLANCHthe almonds, and pound them in a marbleor wooden 
mortar ; and mix them in a little boiling water, prefs them as 
long as there is any milk in the almonds; adding frefh water 
every time‘; to every quart of almond juice, a quarter of a 
pound of rice, and two or three fpoonfuls of orange-flower wa¬ 
ter ; mix them altogether, and fimmer it over a very flow char¬ 
coal fire, keep ftirring it often ; when done, fweeten it to your 
palate ; put it into plates, and throw beaten cinnamon over it* 

Sham chocolate. 

TAKE a pint of milk, boil it over a flow lire, with fome 
whole cinnamon, and fweeten it with Lifbon fugar, beat up the 
yolks of three eggs, throw altogether into a chocolate pot, and 
mill it one way, or it will turn. Serve it up in chocolate cups,, 

Marmalade of eggs the Jews way. 

TAKE the yolks of twenty-four eggs, beat them for an hour: 
clarify one pound of the beft moift fugar, four fpoonfuls of 
orange-flower water, one ounce of blanched and pounded al¬ 
monds ; ftir all together over a very flow charcoal fire, keeping 
ftirring it all the while one way, till it comes to a confiftence ; 
then put it into coffee-cups, and throw a little beaten cinnamon 
6n the top of the cups. 

This marmalade, mixed with pounded almonds, with orange-* 
peel, and citron, are made in cakes of all fhapes, fuch as birds, 
fifh, and fruit. 

A cake 
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^ ceil?, c the Spanijh way. 

TAKE twelve eggs, three quarters of a pound of the beft 
moift fugar, mill them in a chocolate-mill, till they are all of a 
lather; then mix in one pound of flour, half a pound of pound¬ 
ed almonds, two ounces of candied orange-peel, two ounces of 
citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of facie. It is better when baked in 3, 
flow oven. 

Another way. 

TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three fpoonfuls of ale yeaft, 
or a glafs of French brandy ; beat all well together ; then fet it 
before the fire in a pan, where there is room for it to rife ; co¬ 
ver it clofe with a cloth and flannel, that no air comes to it; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine: four fpoon¬ 
fuls of orange-flower water, one ounce of candied orange-peel, 
one ounce of citron, mix all well together, and bake it. 

Tt0 dry plumbs. 

TAKE pear-plumbs, fair and dear coloured, weigh them and 
flit them up the (ides ; put them into a broad pan, and fill it 
full of water, fet them over a very flow fire ; take care that the 
fkin does not come off; when they are tenner take them up, and 
to every pound of plumbs put a pound of fugar 5 ftrew a little 
on the bottom of a large filver bafon ; then lay your plumbs in, 
one by one, and ftrew the remainder of your fugar over them ; 
fet them into your ftove all night, with a good warm fire the 
next day.; beat them, and fet them into your ftove again, and 
let them ftand two days more, turning them every day ; then 
take them out of the fyrup, and lay them on glafs plates to dry. 

5Tb make fugar of pearl. 

TAKE damafk rofe-water half a pint, one pound of fine 
fugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the pear] and gold leaves when juft done, then call them on ^ 
marble. 
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To make fruit wafers of codlings, plumbs, &c. 

TAKE the pulp of any fruit rubb’d through a bair-fieve, and 
to every three ounces of fruit take fix ounces of fugar finely lift¬ 
ed. Dry the fugar very well till ‘it be very hot; heat the pulp 
alfo till it be very hot; then mix it and fet over a flow char¬ 
coal fire, till it be almoft a-boiling, then pour it in glafles or 
trenchers, and fet it in the ftove till you fee it will leave the 
glafles; but before it begins to candy, turn them on papers in 
what form you pleafe. You may colour them red with dove 
gilly-fiowers fteeped in the juice of lemon. 

To make white wafers. 

BEAT the yolk of an egg and mix it with a quarter of a 
pint of fair water; then mix half a pound of beft flour, and 
thin it with damafk rofe-water till you think it of a proper thick- 
nefs to bake. Sweeten it to your palate with fine fugar finely 

. lifted. 

To make brown wafers. 

TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into a 
thin batter ; fweeten it with three quarters of a pound of fine 
fugar finely fierced, and as much pounded cinnamon as will make 
it tafte. Do not mix them till the cream be cold ; butter your 
pans, and make them very hot before you bake them. 

How to dry peaches. 

TAKE the faireft and ripeft peaches, pare them into fair 
water; take their weight in double-refined fugar, of one half 
make a very thin fyrup ; then put in your peaches, boiling them 
till they look clear, then fplit and ftcne them. Boil them till 
they are very tender, lay them a-draining, take the other half 
of the fugar, and boil it almoft to a candy ; then put in your 
peaches, and let them lie all night, then lay them on a glafs, 
and fet them in a ftove till they are dry. If they are fugar’d 
too much, wipe them with a wet cloth a little: let the firft fy- 
% up be very thin, a quart of water to a pound of fugar. 

How to make almond knots. 
TAKE two pounds of almonds, and blanch them in hot 

water; beat them in a mortar, to a very fine pafte, with rofe- 
yvater; 
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water; do what you can to keep them from oiling. Take a 
pound of double-refined fugar, fifted through a lawn fieve, 
leave out fome to make up your knots, put the reft into a pan 
upon the fire,, till it is fcalding hot, and at the fame time have 
your almonds fcalding hot in another pan ; then mix them to¬ 
gether with the whites of three eggs beaten to froth, and let 
it ftand till it is cold, then roll it with fome of the fugar you 
left out, and lay them in platters of paper. They will not roll 
into any fhape, but lay them as well as you can, and bake them 
in a cool oven: it muft not be hot, neither muft they be coloured. 

cTo preferve apricots, 

TAKE your apricots and pare them, then ftone what you 
can, whole; their give them a light boiling in a pint of water, 
or according to your quantity of fruit; then take the weight of 
your apricots in fugar, and take the liquor which you boil them 
in and your fugar, and boil it till it comes to a fyrup, and give 
them alight boiling, taking off the fcum as jt riles. When the 
fyrup jellies, it is enough; then take up the apricots, and cover 
them with the jelly, and put cut paper over them, and l$y them 
down when cold. 

How to make almond milk for a wafh. 

TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put in a fpoonfql 
of fack when you beat them; then take the whites of three 
new-laid eggs, three pints of fpring-water, and one pint of 
fack. Mix them all very well together ; then ftrain it through 
a fine cloth, and put it into a bottle, and keep it for ufe, You 
may put in lemon, or powder of pearl, when you make ufe of if. 

How to make goofeberry wafers. 

TAKE goofeberries before they are ready for preferving; cut 
off the black heads, and boil them with as much water as will 
cover them, all tomaffa ; then pafs the liquor and all, as it will 
run, through a hair-fieve, and put fome pulp thro5 with a fpoon, 

'but not top near. It is to be pulp’d neither too thick nor too 
thin; meafure it, and to a gill of it take half a pound of double- 
refined fugar; dry it, put it to your pulp, and let it feald on a flow 
fire, notto boil at all. Stir it very well, and then willrifea frothy 
white fcum, which take clear off as it rifes; you muft fcakl and 
fkim it till no fcum rifes, and it comes clean from the pan fide; 

then 
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then take It off, and let it cool a little. Have ready fheets of glafs 

veryfmooth, about the thicknefs of parchment, which is not very 

thick. You muft fpread it on the glaffes with a knife, very thin, 

even, and fmooth; then fet it in the ftove with a flow fire : if 

you do it in the morning, at night you muft cut it intolong pieces 

with a broad cafe knife, and put your krfife clear under it, and 

fold it two or three times over, and lay them in a ftove, turning 

them fornetimes till they are pretty dry; but do not keep them 

too long, for they will lofe their colour.- If they do not come 

clean off your glaffes at night, keep thehi till next morning. 

How to make the thin apricot chips. 

TAKE your apricots or peaches, pare them and cut them 

very thin into chips, and take three quarters of their weight in 

fugar, it being finely fierced; then put the fugar and the apricots 

into a pewter difh, and fet them upon coals ; and when the fugar 

is all diffolved, turn them upon the edge of the difh out of the 

fyrup, and fo fet them by. Keep them turning till they have 

drank up the fyrup; be fure they never boil. They muft be 

warmed in the fyrup once every day and fo laid out upon the 

edge of the difh, till the fyrup be drank. 

HoW to make little French hifeuits. 
TAKE nine new-laid eggs, take the yolks of two out, and 

take out the treddles, beat them a quarter of an hour, and put in. 

a pound of fierced fugar, and beat them together three quarters 

of an hour, then put in three quarters of a pound of flour, very 

fine and well dried. When it is cold, mix all well together, and 

beat them about half a quarter of an hour, firft and laft. If you 

pleafe put in a little orange-flower water, and a little grated le¬ 

mon peel ; then drop them about the bignefs of a half crown, 

(but rather long than round) upon doubled paper a little buttered, 

fierce fome fugar on them, aud bake them in an oven, after 

mari'chet. 

How to preferve pippins in jelly. 

TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the ftrengtb of the pippins be 

boiled out, then ftrain them through a jelly-bag ; and to a pound 

of pippins take two pounds of double-refined fugar, a pint of 

this pippin liquor, and a quart of fpring-water; then pare the 

pippins very neatly, cut them into halves flightly cored, throw 

them into fair water. When your fugar is melted, and your 
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fyrup boiled a little, and clean fkimmed, dry your pippins with & 

clean cloth, throw them into your fyrup ; take them off the firg 

& little, and then fet them on again, let them boil as faff as you 

poflibly can, having a clear fire under them, till they jelly; you 

rriuft take them off fometimes and (hake them, but ftir them not 
with a fpoon ; a little before you take them off the fire, fqueez© 

the juice of a lemon and orange into them, which muff be firft 

palled a tiffany ; give them a boil -or two after, fo take them up9 

elfe they will turn red. At the firft putting of your fugar in, al¬ 

low a little more for this juice; you may boil orange or lemon 

peel very tender in fpring-water, and cut them in thin long pieces, 

and then boil them in a little fugar and water, and put them in 

the bottom of your glaffes; turn your pippins often, even in the 
boiling. 

How to make blackberry wine. 

TAKE your berries when full ripe, put them into a largs 

veffel of wood or ftone, with a fpicket in it, and pour upon them 

as much boiling water as will juft appear at the top of them ; 

as foon as you can endure your hand in them, bruife them very 

well, till all the berries be broke ; then let them ftand clofe co¬ 

vered till the berries be well wrought up to the top, which ufu- 

ally is three or four days ; then draw off the clear juice into ano¬ 

ther veil'd ; and add to every ten quarts of this liquor one pound 

of fugar, ftir it well in, and let it ftand to work in another vef- 

fel like the firft, a week or ten days; then draw it off at the 

fpicket through a jelly-bag, into a large veffel; take four ounces 

of ifinglafs, lay it in fteep twelve hours in a pint of white wine: 

the next morning boil it till it be all diflblved, upon a flow fire; 

then take a gallon of your blackberry juice, put in the diffolved 

ifinglafs, give it a boll together, and put it in hot. 

The left way to make raiftn wine. 

TAKE a dean wine or brandy bogfhead ; take great care it 

is very fweet and clean, put in two hundred of raifins, ftalks and 

all, and then fill the veffel with fine clear fpring-water : let it 

ftand till you think it has done biffing ; then throw in two quarts 

of fine French brandy ; put in the bung fiightly, and in about 

three weeks or a month, if you are fure it has cone fretting, flop 

it down clofe: let it ftand fix months, peg it near the top, and if 

you find it very fine and good, fit for drinking, bottle it off, or 

elfe flop it up again, and let it ftand fix months longer. Itftiould 

ftand fix months in the bottle; this is by much the beft way o£ 

making 
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making it, as I have feen by experience, as the wine will be 
much Wronger, but lefs of it: the different forts of raifins make 
quite a different wine; and after you have drawn off all the 
wine, throw on ten gallons of fpring-water; take off the head 
of the barrel, and ftir it well twice a day, preffing the raifins as 
well as you can ; let it {land a fortnight or three weeks, then 
draw it off into a proper veffel to hold it, and fqueeze the raifins 
well; add two quarts of brandy, and two quarts of fyrup of el¬ 
derberries, flop it clofe when it has done working ; and in about 
three months it will be fit for drinking. If you don’t chufe to 
make this fecond wine, fill your hogfhead with fpring-water, and 
fet in the fun for three or four months, and it will make excel¬ 
lent vinegar. 

How to preferve white quinces whole. 

TAKE the weight of your quinces in fugar, and put a pint of 
water to a pound of fugar, make it into a fyrup, and clarify it; 
then core your quince and pare it, and put it into your fyrup, and 
let it boil till it be all clear; then put in three fpoonfuls of jelly, 
which muff be made thus -.overnight, lay your quince-kernels 
in water, then ftrain them, and pur them into your quinces, and 
let them have but one boil afterward. 

How to make orange wafers. 

TAKE the beft oranges, and boil them in three or four wa¬ 
ters, till they be tender; then takeout the kernels and the juice, 
and beat them to pulp, in a clean marble mortar, and rub them 
through a hair-fieve ; to a pound of this pulp take a pound and 
an half of double-refined fugar, beaten and fierced ; take half of 
your fugar, and put it into your oranges, and boil it till it ropes ; 
then take it from the fire, and when it is cold, make it up in 
pafte with the other half of your fugar; makebuta little at a time, 
for it will dry too faft; then with a little rolling-pin roil them out 
as thin as tiffany upon papers; cut them round with alittledrink- 
ing-glafs, and let them dry, and they will look very clear. 

How to make orange cakes. 

TAKE the peels of four oranges, being firfl pared, and the 
meat taken out, boil them tender, and beat them fmall in a 
marble mortar; then take the meat of them, and two more 
oranges, your feeds and {kins being picked out, and mix it with 
the peelings that are beaten ; fet them on the fire, with a fpoon- 
ful or two of orange-flower water, keeping it {lining till that 

moifture 
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rooifture be pretty well dried up; then have ready to every pound 
of that pulp, four pounds and a quarter of double-refined fugar5/ 
finely fierced : make your fugar very hot, and dry it upon the 
fire, and then mix it and the pulp together, and fet it on the 
fife again, till the fiigaf be very well melted, but be fure it doeg 
not boil; you may put irl a little peel, fmall fhred or grated, and 
when it is cold, draw it up in double papers ; dry them before 
the fire, and when you turn them, put two together; or you may' 
keep them in deep glaffes or pots, and dfy them as you have 6cca~ 
&on. 

How to make white cakes like china difoes. 

TAKE the yolks of two feggs, and two fpdonfuls of facie,; 
and as much „rofe-water, forne carraway feeds, and as much 
flour as will make it a pafte ftiff enough to roll very thin : if 
you would have them like diflies, you mull bake them upon 
diflies buttered. Cut them out intb what work you pleafe to 
candy them ; take a pound of fine fierced fugar perfumed, and 
the white of an egg, and three or four fpoonfutls of rofe-water* 
ftir it till it looks white; and when that pafte is cold, do it with 
a feather on one fide. This Candied; let it dfy, and do the 
other fide fo* and dfy it Slfo* 

To make a lemoned honey comh. 

TAKE the juice of one lemon, and fweeten it with fine fu¬ 
gar to your palate; then take a pint of cream, and the white 
of an egg, and put in fome fugar, and beat it up; and as the 
froth rifes, take it off, and put it on the juice of the lemon, till 
you have taken all the cream off upon the lemon: make it the 
day before you want it, in a di(h that is proper. 

How to dry cherries. 

TAKE eight pounds of cherries, one pound of thebeft povir- 
dered fugar, ftone the cherries over a great deep bafon or glafs, 
and lay them one by one in rows, and ftrew a little fugar : thus' 
do till your bafon is full to the top, and let them ftand till the 
next day; then pour them out into a great pofnip, fet them on 
the fire ; let them boil very faft a quarter of an hour, of more ; 
then pour them again into yotir bafon, and let them ftand twd 
or three days; then take them out, and lay them one by oftd 
On hair-fieves, and fet them in the fun, or an oven, till they 
are dry, turning them every day upo& dry fteves : if in the 

4 oven* 
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Weh, it muft be as little warm as you can juft feel it, when you 
hold your hand in it. 

How to make fine almond cakes; 
TAKE a pound of Jordan almonds, blanch them, beat them 

very fine with a little orange*flower water, to keep them from 
oiling; then take a pound and a quarter of fine fugar, boil it to 
a candy height : then put in your almonds; then take two freftx 
lemons, grate off the rind very thin, and put as much juice as 
to make it of a quick tafte; then put it into your glades, and 
fet it into your ftove, ftirring them often, that they do not can¬ 
dy: fo when it is a little dry, put it into little cakes upon ftieets 
of glafs to dry, 

flow to make Uxbridge-cakes* 

TAKE a pound of wheat flour, feven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold very 
well amongft the veal, drefs your currants very well in the 
flour, butter, arid feafoning, and knead it with fo much good 
new yeaft as will make it into a pretty high pafte; ufually two 
pennyworth of yeaft to that quantity ; after it is kneaded well 
together, let it ftand an hour to rile; you may put half a pound 
of pafte in a cake. 

How to make mead\ 

TAKE ten gallons of water, and two gallons of honey, & 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it flam¬ 
ming ; let it ftand all night in the fame velTe! you boil it in, the 

•next morning barrel it up, with two or three fpoonfuls of good 
yeaft. About three Weeks or a month after, you may bottle it* 

Marmalade of cherries. 
TAKE five pounds of cherries, ftoned, and two pounds of 

hard fugar, (bred your cherries, wet your fugar with the juice 
that runneth from them ; then put the cherries into the fugar, 
and boil them pretty faft till it be a marmalades when it is cpldj 
put it up in glaffes for ufe. 

To dry damojins* 
TAltE four pounds ■ of damofins; take one pound of fine 

fugar, make a fyrup of it, with about a pint of fair water; then 
put in your damofins, ftir it into your hot fyrup, fo let them 

A a ftand 
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ftand on a little fire, to keep them warm for half an hour ; then 
put all into a bafon, and cover them, let them ftand till the next 
day; then put the fyrup from them, and fet it on the fire, and 
when it is very hot, put it on your damofins: this do twice 
a day for three days together; then draw the fyrup from the 
damofins, and lay them in an earthen difh, and fet them in an 
oven after bread is drawn ; when the oven is cold, take them 
and turn them, and lay them upon clean difties; fet them in 
the fun, or in another oven, till they are dry* 

Marmalade of quince white. 

TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking, then 
boil them fo tender that a quarter of ft raw will go through 
them ; then take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon; and then put in the fugar, 
and Itt them boil faft uncovered, till they Aide from the bottom 
of the pan : you may make pafte of the fame, only dry it in a 
ftove, drawing it out into what form you pleafe. 

To preferve apricots or plumbs green. 

TAKE your plumbs before they have ftones in them, which 
you may know by putting a pin through them ; then coddle 
them in many waters, till they are as green as grafs: peel them 
and coddle them again ; you muft take the weight of them in 
fugar, and make a fyrup > put to your fugar a jack of water t 
then put them in, fet them on the fire to boil flowly, till they 
be clear, fkimming them often, and they will be very green* 
Put them up in glaffes, and keep them for ufe. 

To preferve cherries. 

TAKE two pound of cherries, one pound and an half ©f 
fugar, half a pint of fair water, melt your fugar in it; when it h 
melted, put in your other fugar and your cherries; then boil 
them foftly, till all the fugar be melted ; then boil them faft, 
and fkim them; take them off two or three times and fhake 
them, and put them ©n again, and let them boil faft ; and 
when they are of a good colour, and the fyrup will ftand, they 
are enough. 
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To preferve barberries. 
TAKE the ripeft and beft barberries you can find • take the 

Weight of them in fugar 5 then pick out the feeds and tops* 
wet your fugar with the juice of them, and make a fyrup, then 
put in your barberries, and when they boil, take them off and 
lhake them, and fet them on again, and let them boil, and re¬ 
peat the fame, till they are clean enough to put into glaffes. 

Wiggu 

TAKE three pounds of well dried flour, one nutmeg, & lit-* 
tie mace and fait, and almoft half a pound of carraway .com¬ 
fits; mix thefe well together, and melt half a pound of butter 
in a pint of fweet thick cream, fix fpoonfuls of good fack, four 
yolks and three whites of eggs, and near a pint of good light 
yeaft ; work thefe well together, and cover it, and fet it down 
to the fire to rife: then let them reft, and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
quick an oven as for tarts. 

5T0 make fruit wafers; codlings or plumbs do beft. 
TAKE the pulp of fruit, rubbed through a hair-fieve, and to 

three ounces of pulp take fix ounces of fugar, finely fie reed 5 
dry your fugar very well, till it be very hot, heat the pulp alfo 
very hot* and put it to your fugar, and heat it on the fire, till it 
be almoft at boiling ; then pour it on the glaffes or trenchers, 
and fet it in the ftove, till you fee it will leave the glaffes, (but 
before it begins to candy) take them off, and turn them upon 
papers in what form you pleafe ; you may colour them red with 
clove giliiftowers fteeped in the juice of lemon. 

How to make marmalade of oranges< 
TAKE the oranges and weigh them ; to a pound of oranges 

take half a pound of pippins, and almoft half a pint of water 5 
a pound and a half of fugar; pare your oranges very thin, and 
fave the peelings , then take off the (kins, and boil them till 
they are very tender, and the bifternefs is gone out of them. In 
the mean time pare your pippins, and flice them into water, and 
boil them till they are clear, pick out the meat from the fkins 
of your oranges, before you boil them ; and add to that meat the 
meat of one lemon; then take the peels you have boiled tender, 
and fhred them, or cut them i$to very thick flices, what length 

A a 2 you 
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you pleafe ; then fet the fugar on the fire, with feVen or eight 
fpoonfuls of water, fbim it clean, then put in the peel, and the 
meat of the oranges and lemons, and the pippins, ah'd fo boil 
them ; put in as much of the outward rind of the oranges as you 
think fit, and fo boil them till they are enougho 

Cracknels. 
TAKE half la pound of the whiteft flour, and a pound of 

fugar beaten fmall, two ounces of butter cold, one fpoonful of 
carraway-feeds, fteeped all night in vinegar: then put in three 
yolks of eggs, and a little rofe-water, work your pafte altoge¬ 
ther; and after that beat it with a rolling-pin, till it be light; 
then roll it out thin, and cut it with a glafs, lay it thin on 
plates buttered, and prick them with a pin ; then take the yolks 
of two eggs, beaten with rofe-water, and rub them over with 
it; then let them into a pretty quick oven, and when they are 
brown take them out and lay them in a dry place. 

To make orange loaves. 

TAKE your orange, and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, with¬ 
out breaking the fkin : then boil them in water till tender, fhifc- 
ing the water till it is not bitter ; then take them up and wipe 
them dry : then take a pound of fine fugar, a quart of water, or 
in proportion to the oranges; boil it, and take off the fcum as it 
rifeth : then put in your oranges, and let them boil a little, and 
let them lie a day or two in the fyrup ; then take the yolks of 
two eggs, a quarter of a pint of cream (or more) beat them well 
together ; then grate in two Naples bifcuits, (or white bread) a 
quarter of a pound of butter, and four fpoonfills of fack ; mix it 
all together till your butter is melted ; then fill the oranges with 
it, and bake them in a flow oven as long as you would a cuftard, 
then flick in fome cut citron, and fill them up with fack, but¬ 
ter, and fugar grated over. 

To make a lemon tower or pudding. 
GRATE the outward rind of three lemons ; take three 

quarters of a pound of fugar, and the fame of butter, the yolks 
of eight eggs, beat them in a marble mortar, at leaft an hour ; 
then lay a thin rich cruft in the bottom of the difh you bake it 
in, as you may fomething aifo over it : three quarters of an hour 
will bake it. Make an orange-pudding the fame wpy, but pare 
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the rinds, and boil them firft in feveral waters, till the bitternefs 
is boiled out. 

How to make the clear lemon cream. 

TAKE a gill of clear water, infufe in it the rind of a lemon, 
till it taftes of it; then take the whites of fix eggs, the juice of 
four lemons; beat all well together, and run them through a 
hair-fieve, fweeten them with double-refined fugar, and fet them 
on the fire, not too hot, keeping flirting; and when it is thick 
enough, take it off. 

How to make chocolate. 
TAKE fix pounds of cocoa-nuts, one pound of annifeeds, four 

ounces of long pepper, one of cinnamon, a quarter of a pound 
of almonds, one pound of piftachios, as much achiote as will 
make it the colour of brick ; three grains of muik, and as much 
ambergreafe, fix pounds of loaf fugar, one ounce of nutmegs* 
dry and beat them, and fierce them through a fine fieve: your 
almonds muft be beat to a pafte, and mixed with the other in¬ 
gredients ; then dip your fugar in orange-flower, or rofe-water, 
and put it in a fkillet, on a very gentle charcoal-fire ; then put 
in the fpice, and ftew it well together ; then the mufk and am¬ 
bergreafe ; then put in the cocoa-nuts laft of all; then achiote, 
wetting it with the water the fugar was dipt in; {few all thefe very- 
well together over a hotter fire than before; then take it up, and 
put it into boxes, or what form you like, and fet it to dry in a 
warm place. The piftachios and almonds muft be a little beat 
in a mortar, then ground upon a {tone* 

Another way to make chocolate• 
TAKE fix pounds of the heft Spanifh nuts, when parch’d 

and clean'd from the hulls ; take three pounds of fugar, two 
ounces of the beftcinnamon, beaten and lifted very fine; to every 
two pounds of nuts put in three good vaneias, or more or lefs as 
you pleafe; to every pound of nuts half a dram of cardamum 
feeds, very finely beaten and fierced. 

Cheefecakes without currants, 
TAKE two quarts of new milk, fet it as it comes from the 

cow, with as little runnet as you can; when it is come, break 
it as gently as you can, and whey it well ; then pafs it through 
-4 hair fieve, and put it into a marble mortar, and beat into it a 
pound of new butter, veiled in rofe-water; when that is well 

A a 3 mingled 
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mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very well with a little thick cream and fait; 
and after you have made the coffins, juft as you put them into 
the cruft (which muft not be till you are ready to fet them into 
the oven) then put in your eggs and fugar, and a whole nutmeg 
finely grated ; ftir them all well together, and fo fill your crufts ; 
and if you put a little fine fugar fierced into the cruft, it will roll 
the thinner and cleaner; three fpoonfuls of thick iweet cream 
will be enough to beat up your eggs with. 

How to preferve white pear plumbs. 

TAKE the fineft and cleared from fpecks you can get; to a 
pound of plumbs take a pound and a quarter of fugar, the fineft 
you can get, a pint and a quarter of water; flit the plumbs and 
done them, and prick them full of holes, faving fome fugar beat 
fine laid in a bafon ; as you do them. Jay them in, and ftrew 
fugar over them ; when you have thus done, have half a pound 
of fugar, and your water ready made into a thin fyrup, and a 
little cold ; put in your plumbs with the flit fide down wards, fet 
them on the fire, keep them continually boiling, neither too flow 
nor too faft ; take them often off, (hake them round, and (kin 
them well, keep them down into the fyrup continually, for fear 
they lofe their colour ; when they are thoroughly fcalded, ftrew 
on the reft of your fugar, and keep doing fo till they are enough^ 
which you may know by their glafmg towards the latter end | 
bod them up quickly. 

To preferve. currants. 

TAKE the weight of the currants in fugar, prick out the 
feeds ; take to a pound of fugar half a jack of water, let it 
melr, then put in your berries and let them dp very leifurely, 
(kirn them, and take them up, let the fyrup boil, then put them 
on again, and when they are clear, and the fyrup thick enough^ 
take them oft, and when they are cold put them up in glaffes. 

To preferve rafpberries. 

TAKE of the rafpberries that are not too ripe, and take the 
weight of them in fugar, wet your fugar with a little water, and 
put in your berries, and let them boil foftly, take heed of break? 
ing them ; when they are clear, take them up, and boil the fy¬ 
rup till it be thick enough, then put them in again, and when 
they are cold put them up in glafifeso 
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To make hifcuit bread. 

TAKE half a pound of very fine wheat flour, and as much 
fugar finely fierced, and dry them very well before the fire, dry 
the flour more than the fugar; then take four new laid eggs, 
take out the ftrains, then fwing them very well, then putthe fugar 
in, and fwing it well with the eggs, then put the flour in it, 
and beat all together half an hour at the lead; put in fome anni- 
feeds, or carraway feeds, and rub the plates with butter, and fet 
them into the oven* 

To candy angelica. 

TAKE it in April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then fcrape the 
outfide of it, and dry it in a dean cloth, and lay it in the fyrup, 
and let it lie in three or four days, and cover it clofe : the fyrup 
mu ft be ftrong of fugar, and keep it hot a good while, and l&t 
it not boil; after it is heated a good while, lay it upon a pye- 
plate, and fo let it dry, keep it near the fire left it diflblve. 

To preferve cherries. 

TAKE their weight in fugar before you ftone them ; when 
ftoned, make your fyrup, then put in your cherries, let them 
boil flowly at the firft, till they be thoroughly warmed, then 
boil them as faft as you can ; when they are boiled clear, put in 
the jelly, with almoft the weight in fugar ; drew the fugar on 
the cherries : for the colouring you muft be ruled by your eye; 
to a pound of fugar put a jack of water, ftrew your fugar on 
them before they boil, and put in the juice of currants foon after 
they boil. 

To dry pear plumbs. 

TAKE two pounds of pear plumbs to one pound of fugar ; 
ftone them', and fill them every one with fugar ; lay them in an 
earthen pot, put to them as much water as will prevent burn¬ 
ing them ; then fet them in ^n oven after bread is drawn, let 
them ftand till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again, un¬ 
til they be a little dry; then fmooth the fldns as well a^you can, 

A a 4 and 
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and fo fill them ; then fet them in the oven again to harden | 
then wafh them in water fcalding hot, and dry them very well, 
then put them in the oven again very cool to blue them, put 
them between two pewter dilhes, and fet them in the oven. 

The filling for the afcrefaid plumbs. 

TAKE the plumbs, wipe them, prick them in the fleams, put 
them in a pitcher, and fet them in a little boiling water, let 
them boil very tender, then pour mo ft of the liquor from them? 
then take off the fkins and the ftones ; to a pint of the pulp a 
pound of fugar well dried in the oven ; then let it boil till the 
fcum rife, which take off very clean, and put into earthei^ 
plates, and dry it in an oven, and fo fill the plumbs. 

To candy coffin. 

TAKE a? much of the powder of brown caffia as will lie 
upon two broad {hillings, with what muflc and ambergreafe you 
think fitting: the caffia and perfume muft he powdered toge¬ 
ther ; then take a quarter of a pound of fugar, and boil it to a 
candy height ; then put in your powder, and mix it well toge¬ 
ther, and pour it in pewter faucers or plates, which mu ft be but¬ 
tered very thin, and when it is cold it will flip out: the caffia 

to he bought at Londonfometimes it is in powder, andfome? 
times in a hard lump. 

To make car raw ay cakes. 

TAKE two pounds of white flour, and two pounds of coarfe 
loaf fugar well dried, and fine fifted ; after the flour and fugar is 
fifted and weighed, then mingle them together, lift the flour 
and fugar together, throw a hair-fieve into the bowl you ufe it 
in ; to them you muil have two pounds of good butter, eighteen 
eggs, leaving out eight of the whites \ to thefe you muft have 
fourounces of candied orange, five or fix ounces of carraway corn- 
fits: you muft firft work the butter with rofe-water, till you can 
fee none of the water, and your butter muft be very foft; then 
put in flour and fugar, a little at a time, and likewifeyour eggs ; 
but you muft beat your eggs very well, with ten fpoonfuls of flack; 
fo you muft put in each as you think fit, keeping it conftantly 
beating with your hand, till you have put it into the hoop for the 
qven; do not put in your fweetmeats and feeds, till you are 
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ready to put into your hoops : you muff have three of four dou* 
bles of cap-paper under the cakes, and butter the paper and 
hoop : you mud: fift fome fine fugar upon your cake, when it 
goes into the oven. 

To preferve pippins in Jlices. 
WHEN your pippins are prepared, but not cored, cut them 

in fiices, and take the weight of them in fugar, put to your fu~ 
gar a pretty quantity of water, let it melt, and fkim it, .let it 
boil again very high ; then put them into the fprup when they 
are clear; lay them in (hallow glades, in which you mean to 
ferve them up; then put in the fyrup a candied orange peel put 
in little dices very thin, and lay about the pippin ; cover them 
with fyrup, and keep them about the pippin. 

Sack cream like butter. 

TAKE a quart of cream, boil it with mace, put to it fix egg- 
* yolks well beaten, fo let it boil up ; then take it oft the fire, 

and put in a little lack, and turn it; then put it in a cloth, and 
let the whey run from it; then take it out of the cloth, and fea- 
fon it with rofe water andfugar, being very well broken with a 
fpoon ; ferve it up in the di(h, and pink it as you would do a dilh 
of butter, fo fend it in with cream and fugar. 

Barley cream. 

TAKE a quart of French barley, boil it in three or four wa¬ 
ters, till it be pretty tender ; then fet a quart of cream on the 
fire with feme mace and nutmeg; when it begins to boil, drain 
out the barley from the water, put in the cream, and let it boil 
till it be pretty thick and tender; then feafoxi it with fugar and 
fait. When it is cold ferve it up. 

Almond butter. 

TAKE a quart of cream, put in fome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and three- 
quarters of a pound of almonds well blanched, and beaten ex¬ 
tremely final!, with a little rofe-water and fugar; put all thefe to¬ 
gether, fet them on the fire, and ftir them till they begin to 
boil; then take it off, and you will find it a little cracked ; fo 
Jay a drainer in a cullender, and pour it into it, and let it drain a 
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day or two, till you fee it is firm like butter ; then run it through 
a cullender, then it will be like little comfits, and fo feive it 
up. 

Sugar cakes, 

TAKE a pound and a half of very fine flour, one pound of 
cold butter, half a pound of fugar, work all thefe well together 
into a pafte, then roll it with the palms of your hands into balls, 
and cut them with a glafs into cakes ; lay them in a flieet of pa« 
per, with fome flour under them; to bake them you may make 
tumblets, only blanch in almonds, and beat them fmall, and Jay 
them in the midft of a long piece of pafte, and roil it round with 
your fingers, and caft them into knots, in what fafhion you 
jpkafe ; prick them and bake them. 

Sugar cakes another way. 

TAKE half a pound of fine fugar fierced, and as much flour, 
two eggs beaten with a little rofe-water, a piece of butter about 
the bignefs of an egg, work, them well together till they be a 
fmooth pafte; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rubbed 
over with a little butter; fo bake them in an oven little more 
than warm. You may make knots of the fame the cakes are 
made of; but in the mingling you muft put in a few carraway 
feeds ; when they are wrought to pafte, roll them with the ends 
of your finger into fmall roils, and make it into knots; lay 
them upon pye-plates rubbed with butter, and bake them. 

Clouted cream. 
TAKE a gill of new milk, and fet it on the fire, and take fix 

fpoonfuls of rofe-water, four or five pieces of large mace, put 
the mace on a thread ; when it boils, put to them the yolks of 
two eggs very well beaten ; ftir thefe very well together; then 
take a quart of very good cream, put it to the reft, and ftir it to-- 
gether, but let it not boil after the cream is in. Pour it out of 
the pan you boil it in, and let it ftand all night; the next day 
take the top off it, and ferve it up. 

Quince cream. 

TAKE your quinces, and put them in boiling water unpa- 
red, boil them apace uncovered, left they difcolour when they 
are boiled, pare them, be$t them very tender with fugar; then 

z take 
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fake cream, and mix it till it be pretty thick: if you boil your 
cream with a little cinnamon, it will be better, but let it be cold 
before you put it to your quince. # 

Citron cream, 

TAKE a quart of cream, and boil it with three pennyworth 
of good clear ifinglafs, which muft be tied up in a piece of thi$ 
tiffany ; put in a blade or two of* mace ftrongly boiled in your 
cream and ifmglafs, till the cream be pretty thick ; fweeten it to 
your tafte; with perfumed hard fugar ; when it is taken off the 
fire, put in a little rofe-water to your tafte ; then take a piece 
of your green frefheft citron, and cut it in little bits, the breadth 
of point-dales, and about half as long ; and the cream being firft 
put intodifhes, when it is half cold, put in your citron, fo as it 
may but fink from the top, that it may not be feen, and may lie 
before it be at the bottom; if you wafh your citron before in rofe- 
water, it will make the colour better and frefher ; fo let it ftand 
till the next day, where it may get no water, and where it may 
not be fhaken. 

Cream of apples, quince, goofeberries, prunes, or rafp- 
berries. 

TAKE to every quart of cream four eggs, being firft well 
beat and ftrained, and mix them with a little cold cream, and 
put it to your cream, being firft boiled with whole mace $ keep 
it ftirring, till you find it begin to thicken at the bottom and 
fides ; your apples, quinces, and berries muft be tenderly boiled, 
fo as they will crufhin the pulp ; then feafon it with rofe-water 
and fugar to your tafte, putting it up into dsfhes ; and when they 
are cold, if there be any rofe-water and fugar, which lies wa- 
terifti at the top, let it be drained out with a fpoon : this pulp 
muft be made ready before you boil your cream ; and when it 
is boiled, cover over your pulp a pretty thicknefs with your egg 
£ream, which muft have a little rofe-water and fugar put to it. 

Sugar loaf cream. 

T AKE a quarter of a pound of hartftiorn, and put it to a pot¬ 
tle of water, and fet on the fire in a pipkin, covered till it be 
ready to feeth ; then pour off the water, and put a pottle of wa¬ 
fer mope to it, and let it ftand fimmering on the fire till it be 

confumed 
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con fumed'to a pint, and with it two ounces of ifinglafs wa filed 
in rofe-water, which mu ft be put in with the fecond water ; then 
ftrain it, and let it cool; then take three pints of cream, and boil 
it very well with a bag of nutmeg, cloves, cinnamon, and mace; 
then take a quarter of a pound of Jordan almonds, and lay them 
one night in cold water to blanch ; and when they are blanched, 
let them lie two hours in cold water; then take them forth, and 
dry them in a dean linen cloth, and beat them in a marble mor¬ 
tar, with fair water or rofe- water, beat them to a very fine pulp, 
then take fame of the aforefaid cream well warmed, and put the 
pulp by degrees into it, draining it through a cloth with the 
back of a fpoon, till all the goodnefs of the almonds be (trained 
out into the cream ; then feafon the cream with rofe-water and 
fugar ; then take the aforefaid jelly, warm it till it diffolves, and 
feafon it with rofe-water and lugar, and a grain of ambergreafe 
or mu(k, if you pleafe; then mix your cream and jelly together 
very well, and put it into glaffes well warmed (like fugar-loaves) 
and let it ftand all night; then put them forth upon a plate or 
two, or a white china difh, and ftick the cream with piony keiv 
pels, or ferve them in glafles, one on every trencher® 

Conferve of rofes boiled. 

TAKE red rofes, take off all the whites at the bottom, or 
elfewhere, take three times the weight of them in fugar; put to 
a pint of rofes a pint of water, (kirn it well, (bred your rofes a 
little before you put them into water, cover them, and boil the 
leaves tender in the water ; and when they are tender, put in 
your fugar ; keep them ftirring, left they burn when they are 
tender, and the fyrup be cpnfumed. Put them up. and fo keep 
them for yoqr ufe. 

How to make orange bifenits. 

PARE your oranges, not very thick, put them into water, 
but firft weigh your peels, let it ftand over the fire, and let it boil 
till it be very tender ; then beat it in a marble mortar, till it be 
a very fine fmooth pafte ; to every ounce of peels put two ounces 
and a half of double-refined fugar well fierced, mix them well to¬ 
gether with a fpoon in the mortar ; tnen fpread it with \ knife 
upon pye-plates, and fet it in an oven a little warm, or before the 
lire ; when it feels dry upon the top, cut it into what fafhion 
you pleafe, and spin them into another plate, and fet them in a 
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ftove till they be dry ; where |he edges look rough, when it is 

dry, they mull: be cut with a pair of fciflars. 

How to make yellow Varnijh. 

TAKE a quart of fpirit of wine, and put to it eight ounces 

of feed-cake, (hake it half an hour ; next day it will be,fit for 

life, but ftrain it firft ; take lamp-black, and put in your varnifh. 

about the thicknefs of a pancake ; mix it well, but ftir it not too 

faft; then do it eight times over, and let it ftand till the next 

day; then take fome burnt ivory, and oil of turpentine as fine 

as butter; then mix it with fome of your varnifh, til! you have 

varnifhed it fit for polifhing; then polifh it with tripola in fine 

flour; then lay it on the wood fmooth, with one of the brufhes ; 

then let it dry, and do it fo eight times at the leaft: when it is 

very dry lay on your varnifh that is mixed, and when it is dry* 

polifh it with a wet cloth dipped in tripola, and rub it as hard as 

you would do platters. 

How to make a pretty varnijh to colour little bqfkets, bowls * 
or any board where nothing hot is jet on. 

TAKE either red, black or white wax, which colour you 

want to make : to every two ounces of fealing-wax one ounce of 

fpirit of wine, pound the wax fine, then fift it through a fine 

lawn fieve, till you have made it extremely fine: put it into a 

large phial with the fpirits of wine, (hake it, let it ftand within 

the air of the fire forty-eight hours, fhaking it often ; then with 

a little brufh rub your bafkets all over with it: let it dry, and 

do it over a fecond time, and it makes them look very pretty. 

How to clean gold or Jilver lace. 

TAKE alabafter finely beaten and fierced, and put it into an 

earthen pipkin, and fet it upon a chaffing-difh of coals, and 

let it boil for fome time, ftirring it often with a flick firft; 

when it begins to boil, it will be very heavy ; when it is enough, 

you will find it in the ftirring very light; then take it off the 

fire, lay your lace upon a piece of flannel, and ftrew your 

powder upon it; knock it well in with a hard cloth brufh : 

when you think it is enough, brufh the powder out with a clean 

brufh. 

How 
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How to make fweet powder for cloaths. 

TAKE orris roots two pounds and a half, of lignum rodicum 
fix ounces, of fcraped cyprefs roots three ounces, of damafk rofes 
carefully dried a pound and a half, of Benjamin four ounces 
and a half, of ftorax two ounces and a half, of fweet-marjoram 
three ounces, of fabdanum one Ounce, and a dram of calamus 
aromaticus, and one dram of mufk cods, fix drams of lavender 
and flowers, and mellilot flowers, if you pleafe. 

To clean white fattins, flowered Jilks with gold and filver 
in them. 

TAKE Sale bread crumbled very fine, mixed with powder 
blue, rub it very well over the filk or fattin ; then fhake it well, 
and with clean foft cloths duft it well : if any gold or filver 
flowers, afterwards take a piece of crimfon in grain velvet, and 
rub the flowers with it. 

To keep arms, iron, or ft eel from rafting. 

TAKE the filings of lead, or duft of lead, finely beaten in 
an iron mortar, putting to ft oil of fpike, which will make the 
iron fmell well : and if you oil your arms, or any thing that is 
made of iron or fteel, you may keep them in moift airs from 
rufting. 

The Jews way to pickle beef which will go good to the Weft- 
Indies, and keep a year good in the pickle, and with care 
will go to the Eaft-Indies. 
TAKE any piece of beef without bones, or take the bones 

out, if you intend to keep it above a month j take mace, cloves* 
nutmeg, and pepper, and juniper-berries beat fine, and rub 
the beef well, snixt fait and Jamaica pepper, and bay-leaves i 
let it be well feafoned, let it lie in this feafomng a week or ten 
days, throw in a good deal of garlick and lhalot| boil fome of 
the beft white wine vinegar, lay your meat in a pan or good 
veiTel for the purpofe, with the pickle ; and when the vinegar 
Is quite cold, pour it over, cover it clofe. If it is for a voyage, 
cover it with oil, and let the cooper hoop up the barrel 
very well : this is a good way in a hot country, where meat 
wild not keep ; then it muft be put into the vinegar diredlJy 

with 
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with the feafoning; then you may either roaft or flew it, but 
5tis beft ftewed, and add a good deal of onion and parfley chop¬ 
ped fine, fome white wine, a little catchup, truffles and morels, 
a little good gravy, a piece of butter rolled in flour, or a little 
oil, in which the meat and onions ought to ftew a quarter of an 
hour before the other ingredients are put in : then put all in, 
and ftir it together, and let it ftew till you think it enough. 
This is a good pickle in a hot country, to keep beef or veal that 
is dreffed, to eat cold. 

How to make cyder. 

AFTER all your apples arebruifed, take half of your quan¬ 
tity and fqueeze them, and the juice you prefs from them pour 
upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, Having a tap at the bottom ; let the juice remain upon 
the apples three or four days, then pull out youf tap, and let 
your juice run into fome other veil'd fet under the tub to receive 
it; and if it runs thick, as at the fir ft it will, pour it upon the 
apples again, till you fee it run clear ; and as you have a quan¬ 
tity, put it into your vefTel, but do not force the cyder, but let 
it drop as long as it will of its own acccord : having done this, 
after you perceive that the Tides begin to work, take a quantity 
of ifinglafs, an ounce will ferve forty gallons, infufe this into 
fonle of the cyder till it be diffolved ; put to an ounce of ifing- 
glafs a quart of cyder, and when it is fo diffolved, pour it into 
the veil'd, and ftop it dofe for two days, or fomething more; 
then draw oft’ the cyder into another veffd : this do fo often till 
you perceive your cyder to be free from all manner of fediment, 
that may make it ferment and fret itfelf: after Cbriftmas you 
may boil it. You may, by pouring water on the apples, and 
preffing them, make a pretty fmall cyder: if it be thick and 
muddy, by ufing-ilinglafs, you may make it as clear as the reft; 
you mu ft diffolve the ifinglafs over the fire, till it be jelly. 

For fining cyder. 
TAKE two quarts of (kim-milk, four ounces of ifinglafs, 

cut the ifinglafs in pieces, and work it lukewarm in the milk 
over the fire ; and when it is diffolved, then put it in cold into 
the hogfhead of cyder, and take a long flick, and ftir it well 
from top to bottom, for half a quarter of an hour. 

After 
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After it has fined. 

TAKE ten pounds of raifins of the fun, two ounces of turme* 
irick, half an ounce of ginger beaten ; then take a quantity of 
raifins, and grind them as you do rnuftard feed in a bowl, with 
a little cyder, and fo the reft of the raifiris : then fprinkle the 
tttrmerick and ginger amongft it : then put all into a fine can- 
vafs bag, and hang it in the middle of the hogfhead clofe, and 
fet it lie* After the cyder has flood thus a fortnight of a mbnth^ 
then you may bottle it at your pleafure. 

To make ch aider, a fea-dijh. 

TAKE a belly-piece of pickle pork, flice off the fatter parts, 
and lay them at the bottom of the kettle* ftrew over it onions, 
and fuch fweet-fferbs as you cad procure. Take a middling large 
cod, bone and flice it as for crimping, pepper, fait, ali-fpice, 
and flour it a little, make a layer with part of the flices ; upon 
that a flight layer of pork again, and on that a layer of bifcuit, 
and fo on, purfuing the like rule, until the kettle is filled to 
about four inches: cover it with a nice pafle, pour in about a 
p nt of water* lute down the cover of the kettle, and let the top 
be fupplied with live wood embers. Keep it over a flow fire 
about lour hours. 

When you take it up, lay it in the difh, pour in a glafs of hot 
Madeira wine, and a very little India pepper : if you have oy- 
fiers, or truffles and morels, it is ftill better; thicken it with but¬ 
ter. Gbferve, before you put this fauce in, to fkim the flew, 
and then lay on the cruft, and fend it to table reverfe as in the 
kettle; cover it clofe with the pafte, which fhould be brown* 

To clarify Jiigar after the Spanijh Way, 

TAKE one pound of the beft Lifbcn fugar, nineteen pounds 
of water, mix the white and fhell of an egg, then beat it up 
to a lather ; then let it boil, and ftrain it off: you muft let it 
fitnmer over a charcoal fire, till it diminifh to half a pint; then 
put in a large fpoonful of orange-flower water. 

To make Spanijh fritters. 
TAKE the infide of a roll, and flice it in three; then foak 

It in milk; then pafs it through a batter of eggs, fry them iit 

4 oils' 
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oil ; When almoft done, repafs them in another batter ; then let 
them fry till they are done, draw them off the oil, and lay then 
in a difh ; over every pair of fritters you muft throw cinnamon* 
fmall coloured fugar-plumbs, and clarified fugar. 

2"0 fricafey pigeons the Italian way. 

QUARTER them, and fry them in oil ; take forhe greet! 
peafe, and let them fry in the oil till they are almoft ready to 
burft ; then put fome boiling water to them; feafon it with fair* 
pepper, onions, garlick, parfley and vinegar. Veal arid lamb 
do the fame way, and thicken with yolks of eggs. 

Pickled beef for prefent ufe. 
TAKE the rib of beef, ftick it with garlick and cloves; fea¬ 

fon it with fait, Jamaica pepper, mace, and fome garlick 
pounded ; cover the meat with white wine vinegar, and Spanifh 
thyme : you mu ft take care to turn the meat every day, and 
add more vinegar, if required for a fortnight; then put it in a 
ftew-pan, and cover it clofe, and let it fimmer on a flow fire for 
fix hou/s, adding vinegar and white wine: if youchufe, you may 
flew a good quantity of onions* it will be more palatable. 

Beef fteaks after the French way. 

TAKE fome beef fteaks, broil them till they are half done £ 
while the fteaks are doing, have ready in a flew pan fome red 
wine, a fpoonful or two of gravy; feafon it with fait, pepper* 
fome flhalots ; then take the fteaks, and cut in fquares, and put 
in the fauce : you mu ft put fome vinegar, cover it clofe, and 
let it ficxuner on a flow fire half an hour. 

A capon done after the French way. 

TAKE a quart of white wine, feafon the capon with fait* 
cloves and whole pepper, a few fhalots ; then put the capon 
in an earthen pan : you mud take care it mu ft not have room 
to fhake; it muft be covered clofe, and done on a flow charcoal 
fire. 
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5To make Hamburgh faufages. 

TAKE a pound of beef, mince it very final!, with half £ 
pound of the beft fuet; then mix three quarters of a pound of 
fuet cut in large pieces ; then feafon it with pepper, cloves, nut¬ 
meg, a great quantity of garlick cut fmall, fome white wine vi¬ 
negar, fortfe bay-falt, and common fait, aglafs of red wine, and 
one of rum; mix all this very well together; then take the 
largeft gut you can find, and fluff it very tight; then hang it 
up a chimney, and fmoke it with faw-duft for a week or ten 
days ; hang them in the air, till they are dry, and they will keep 
a year. They are very good boiled in peafe porridge, and roafted 
with toafted bread under it, or in an amlet. 

Saufages after the German way, 

TAKE the crumb of a two-penny loaf, one pound of fuet, 
half a lamb’s lights, a handful of parfley, fome thyme, marjory, 
and onion; mince all very fmall; then feafon with fait and pep¬ 
per. Thefe muft be fluffed in a fheep’s gut; they are fried in 
oil or melted fuet, and are only fit for immediate ufe. * 

A turkey fluffed after the Hamburgh way. 

TAKE one pound of beef, three quarters of a pound of fuet, 
mince it very fmall, feafon it with fait, pepper, cloves, mace, 
and fweet marjoram; then mix two or three eggs with it, 
loofen the (kin all round the turkey, and fluff it. It muft be 
roafted. 

Chickens dreffed the French way. 

T AKE them and quarter them, then broil, crumble over them 
a little bread and parfiey ; when they are half done, put them 
in a {lew-pan, with three or four fpooofuls of gravy, and double 
the quantity of white wine, fait and pepper, fome fried veal 
balls, and fome fuckers, onions, fhalots, and fome green goofe- 
berries or grapes when in feafon : cover the pan clofe, and let it 
flew on a charcoal fire for ari hour; thicken the liquor with ths 
yolks of eggs, and the juice of lemon ; garnith the difti with 
fried fuckers, fiiced lemon, and the livers. 

A calf 
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A calfs head dreffed after the Butch way.] 

TAKE half a pound of Spanifii peafe, lay them in water a 
Bight; then one pound of whole rice; mix the peafe and rice 
together, and lay it round the head in a deep diili ; then take 
two quats of water, feafon it with pepper andfak, and coloured 
with faffron, then fend it to bake. 

Chickens and turkies drejfed after the Butch way. 

BOIL them, feafon them with fait, pepper and cloves; then 
to every quart of broth put a quarter of a pound of rice or ver¬ 
micelli : it is eat with lugar and cinnamon. The two laft may 
be left out. 

5To make a fricafey of calves feet and chaldron, after the 
Italian way. 

TAKE the crumb of a threepenny loaf, one pound of fuet, 
a large onion, two or three handfuls of parfley, mince it very 
fmall, feafon it with fait and pepper, three or four cloves of 
garlick, mix with eight or ten eggs; then fluff the chaldron; 
take the feet and put them in a deep ftew-pan : it muff flew 
upon allow fire till the bones are loofe; then take two quarts 
of green peafe, arid putin the liquor; and when done, you 
muff thicken it with the yolks of two eggs and the juice of a 
lemon. It muft be feafoned with pepper, fait, mace, and onion, 
fome parfley and garlick. You muft ferve it up with the above- 
faid pudding in the middle of the difh, and garnifti the difh with 
fried fuckers, and fliced onion. 

fTto make a cropadeu, a Scotch dijlo, 

TAKE oatmeal and water, make a dumplin; put in the 
middle a haddock’s liver, feafon it well with pepper and fait ; 
boil it well in a cloth as you do an apple-dumplin. The liver 
diffolves in the oatmeal, and eats very fine. 

¥o pickle the fine purple cabbage, fo much admired at the 
great tables. 

TAKE two cauliflowers, two red cabbages, have a peck of 
kidney-beans, fix flicks, with fix cloves of garlick on each flick ; 

B b 2 ^ wafh 
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wafts all well, give them one boil up, then drain them on a fieve, 
and lay them leaf by leaf upon a large table, and fait them with 
bay-fait ; then lay them a»drying in the fun, or in allow oven, 
until as dry as cork. 

T0 make the pickle. 

TAKE a gallon of the beft vinegar, with one quart of water, 
and a handful of fait, and an ounce of pepper; boil them, let 
it (land till it is cold ; then take a quarter of a pound of ginger, 
cut it in pieces, fait it, let it ftand a week ; take half a pound of 
milliard'feed, waft it, and lay it to dry; when very dry, bruife 
half of it; when all is ready for the jar, lay a row of cabbage, a 
row of cauliflowers and beans; and throw betwixt every row 
your muftard-feed, fome black pepper, fome Jamaica pepper, 
feme ginger ; mix an ounce of the root of turmerick powdered; 
put in the pickle, which muft go over all. It is beft when it 
hath been made two years, though it may be ufed the firft year. 

To raife mujhrooms. 

COVER an old hot-bed three or four inches thick, with fine 
garden mould, and cover that three or four inches thick with 
mouldy long muck, of a horfe muck-hill, or old rotten ftubble ; 
when the bed has lain fome time thus prepared, boil any muft- 
rooms that are not fit for ufe, in water, and throw the water on 
your prepared bed, in a day or two after, you will have the 
beft fmall button m-ufhrooms. 

The flag's heart water. 

TAKE balm four handfuls, fweet-marjoram one handful, 
rofemary flowers, clove-jilliflowers dried, dried rofe-buds, bar¬ 
rage-flowers, of each an ounce; marigold-flowers half an 
ounce, lemon-peel two ounces, mace and cardimurn, of each 
thirty grains ; of cinnamon fixty grains, or yellow and white 
fanders, of each a quarter of an ounce, (havings of barts-horn 
an ounce; take nine oranges, and put in the peel; then cut 
them in fmall pieces ; pour upon thefe two quarts of the beft 
Rhenift, or the beft white wine; let it infufe three or four days, 
being very clofe flopped in a cellar or cool place: if it infufe 
nine or ten days, it is the better. 

-4 Take 
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Take a flag’s heart, and put off all the fat, and cut it very 
fmall, and pour in fo much Rhenifh or white wine as will cover 
it; let it ftand all night clofe covered in a cool place; the, next 
day add the aforefaid things to it, mixing it very well together; 
adding to it a pint of the beft rofe-water, and a pint of thejuice 
of celandine : if you pleafe you may put in ten grains of faffron, 
and fo put it in a glafs, {till diftilling in water, railing it well 
to keep in the fteam, both of the ftill and receiver* 

To make angelica water. 

TAKE eight handfuls of the leaves, wadi them and cut them* 
and lay them on a table to dry; when they are dry, put them 
into an earthen pot, and put to them four quarts of ftrong wine- 
lees; let it flay for twenty-four hours, but ftir it twice in the 
time; then put it into a warm ftil! or an alembeck, and draw it 
off; cover your bottles with a paper, and prick holes in it, fo 
let it ftand two or three days ; then mingle it all together, and 
fweeten it; and when it is fettled, bottle it up, and flop it 
clofe* 

To make milk water. 

TAKE the herbs agrimony, endive, fumetory, balm, elder 
flowers, white nettles, water creffes, bank crefles, fage, each 
three handfuls; eye-bright, brook-lime, and celandine, each 
two handfuls; the rofes of yellow dock, red madder, fennel, 
horfe-raddifh and liquorice, each three ounces ; raifins ftoned 
one pound, nutmegs fliced, winter bark, turmeric, galangal, 
each two drams; carraway and fennel feeds three ounces, one 
gallon of milk. Diftil all with a gentle fire in one day. You 
may add a handful of May wormwood. 

To make flip-coat cheefe. 

TAKE fix quarts of new milk hot from the cow, the ftroak- 
ings, and put to it two fpoonfuls of rennet; and when it is hard 
coming, lay it into the fat with a fpoon, not breaking it all ; 
then prefs it with a four pound weight, turning of it with a dry 
cloth once an hour, and every day fhifting it into frefh grafs. 
it will be ready to cut, if the weather be hot, in fourteen days. 
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fo make a brick-bach cheefe. It muji be made in September• 

TAKE two gallons of new milk, and a quart of good cream* 
heat the cream, put in two fpoonfuls of rennet, and when it 
is come, break it a little ; then put it into a wooden mould, in 
the fhape of a brick. It muft be half a year old before you eat 
it; you muft prefs it a little* and fo dry it. 

To make cordial poppy water. 

TAKE two gallons of very good brandy, and a peck of pop* 
pies, and put them together in a wide mouth’d glafs, and let 
them Hand forty-eight hours, and then ftrain the poppies out; 
take a pound of raifins of the fun, ftone them; and an ounce of 
coriander feed, and an ounce of fweet fennel feeds, and an ounce 
of liquorice fliced, bruife them all together, and put them into 
the brandy, with a pound of good powder fugar, and let them 
ftand four or eight weeks, fhaking it every day ; and then ftraia 
it off* and bottle it dole up for ufe. 

fo make white mead. 

TAKE five gallons of water, add to that one gallon of the 
belt honey ; then fet it on the fire, boil it together well, and 
fkira it very clean ; then take it off the fire, and fet it by ; then 
take two or three races of ginger, the like quantity of cinnamon 
and nutmegs, bruife all thefe grofsly, and put them in a little 
Holland bag in the hot liquor, and fo let it ftand clore co¬ 
vered till it be cold ; then put as much ale-yeaft to it as will 
make it work. Keep it in a warm place as they do ale ; and 
when it hath wrought well, tun it up; at two months you may 
drink it, having been bottled a month. If you keep it four 
months, it will be the better. 

fo make brown pottage. 

TAKE a piece of lean gravy-beef, and cut it into thin collops, 
and hack them, with the back of a cleaver; have a (lew-pan 
over the fire, with a piece of butter, a little bacon cut thm ; let 
them be brown over the lire, and put in your beef: let it flew till 
it be very brown ; put in a little flour, and then have your broth 
ready and fill up the flew*pan ; put in two onions, a bunch 
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of fweet herbs, cloves, mace, and pepper; let all flew together 
an hour covered ; then have your bread ready toafted hard to put 
in your difli, and ftrain fome of the broth to it, through a fine 
fieve; put a fowl of fome fort in the middle, with a litde boiled 
fpinage minced in it; garnifhing your difh with boiled lettuces, 
fpinage and lemon. 

To make white barley pottage, with a large chicken in the 
middle. 

FIRST make your flock with an old hen, a knuckle of veal, 
a fcraig end of mutton, fome fpice, fweet-herbs and onions ; boil 
all together till it be ftrong enough ; then have your barley ready 
boiled very tender and white, and ftrain fome of it through a 
cullender; have your bread ready toafted in your difh, with fome 
fine green herbs, minced charvel, fpinage, forrel; and put into 
your difli fome of the broth to your bread, herbs, and chicken ; 
then barley, ftrained and re-ftrained ; flew, all together in the 
difh a little while; garnifh your difh with boiled lettuces, fpi¬ 
nage, and lemon. 

Englifh Jews puddings; an excellent difh for fix or feven 
people, for the expence of fixpence. 

TAKE a calf’s lights, boil them, chop them fine, and the 
crumb of a twopenny loaf foftened in the liquor the lights were 
boiled in ; mix them well together in a pan ; take about half a 
pound of kidney fat of a loin of veal or mutton that is roafted, or 
beef; if you have none, take fue:; if you can get none, melt a 
little butter and mix in ; fry four or five onions, cut final! and 
fried in dripping, not brown, only foft; a very little winter-fa- 
voury and thyme, a little lemon-peel Aired fine; feafon with all- 
fpice, pepper, and fait to your palate, break in two eggs ; mix 
it all well together, and have ready fome fheep’s guts nicely 
clean’d, and fill them and fry them in dripping. This is a very 
good difh, and a fine thing for poor people; becaufe all fort of 
lights are good, and will do, as hog’s, fheep’s, and bullock’s, but 
calf’s are beft; a handful of parfley boiled and chopped fine, is 
very good, mixed with the meat. Poor people may, inftead of 
the fat above, mix the fat the onions were fried in, and they will 
be very good. 

B b 4 
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3To make a Scotch haggafs. 

TAKE the lights, heart, and chitterlings of a calf, chop them 
very fine, and a pound of fuet chopped fine ; feafon with pep^ 
per and fait to your palate ; mi# in a pound of flour, or oatmeal, 
roll it up, and put it into a call’s bag, and boil it ; an hour and 
half will do it. Some add a pint of good thick cream, and put 
in a little beaten mace, clove qr nutmeg ; or all-fpice is very 
good in it. 

VlO make it fweet with fruit. 

TAKE the meat and fuet as above, and flour, with beaten 
mace, cloves, and nutmeg to your palate, a pound of currants 
wafhed very clean, a pound of rajfins fioned and chopped fine, 
half a pint of lack ; mix all well together, and boil it in the 
calf’s bag two hours. You muft carry it to table in the bag it 
is boiled in. 

(Zfl make four crout. 

TAKE your fine hard white cabbage, cut them very final!, 
have a tub on purpofe with the head out, according to the 
quantity you intend to make; put them in the tub : to every 
four or five cabbages, throw in a large handful of fait; when you 
have done as many as you intend, lay a very heavy weight on 
them, to pref$ them down as flat as poffible, throw a cloth on 
them, and lay on the cover; let them hand a month, then you 
tnay begin to ufe it. It will keep twelve months, but be fure to 
keep it always clofe covered, and the weight on it; if you throw 
a few carraway feeds pounded fine amongft it, they give it a fine 
flavour. The way to drefs it is with a fine fat piece of beef Hew¬ 
ed together. It is a difh much made ufe of amongft the Ger¬ 
mans, and in the North Countries, where the froft kills all the 
qabbages; therefore they preferve them in this manner, before 
the froft takes them. 

Cabbage-ftalks, caulifiower-ftalks, and attichoke-ftalks, peel’d 
and cut fine down in the fame manner, are very good. 

ITo keep green peafe, beam, &c. and fruit, frefh and good 
till Chrijtmas. 

OBSERVE to gather all your things on a fine clear day, in the 
increafe or full moon; take well-glazed earthen or ftone pots 

quite 
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quite new, that have not been laid in water, wipe them clean, 
lay in your fruit very carefully, and take great care none is 
bruifed or damaged i’n the leaft, nor too ripe, but juft in their 
prime; flop down the jar clofe, and pitch it, and tie a leather 
over. Do kidney beans the fame ; bury them two feet deep ia 
the earth, and keep them there till you have occafion for them. 
Do peafe and beans the fame way, only keep them in the pods, 
and don’t let your peafe be either too young or too old ; the one 
will run to water, and the other the worm will eat; as to the 
two latter, lay a layer of fine writing fand, and a layer of pods, 
and fo on till full; the reft as above. Flowers you may keep the 
fame way. 

To make paco lilla, or Indian pickle, the fame the mangos 
come over in. 

TAKE a pound of race-ginger, and lay it in water one night; 
then fcrape it, and cut it in thin flices, and put to it fome fait, 
and let it ftand in the fun to dry ; take long pepper two ounces, 
and do it as the ginger. Take a pound of garlick, and cut it in 
thin dices, and fait it, and let it ftand three days; then wafli it 
well, and let it be failed again, and ftand three days mare ; then 
wafh it well and drain it, and put it in the fun to dry. Take a 
quarter of a pound of muftard-feeds bruifed, and half a quarter of 
an ounce of turmerick : put thefe ingredients, when prepared, 
into a large ftone or glafs jar, with a gallon of very good white 
wine vinegar, and ftjr it very often for a fortnight, and tie it up 
clofe.. 

In this pickle you may put white cabbage, cut in quarters, and 
put in a brine of fait and water for three days, aad then boil 
frefih fait and water, and juft put in the cabbage to fcald, and 
prefs out the water, and put it in the fun to dry, in the fame man¬ 
ner as you do cauliflowers, cucumbers, melons, apples, French 
beans, plumbs, or any fort of fruit. Take care they are all 
well dried before you put them into the pickle : you need 
never empty the jar, but as the things come in feafon, put them 
in, and fupply it with vinegar as often as there is occafion. 

If you would have your pickle look green, leave out the tur¬ 
merick, and green them as ufual, and put them into this pickle 
cold. 

In the above, you may do walnuts in a jar by themfelves ; put 
the walnuts in without any preparation, tied clofe down, and 
kept fome time. 

To 
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To preferve cucumbers equal with any Italian fweetmeat. 

TAKE fine young gerkins, of two or three different fizes; 
put them into a Hone jar, cover them well with vine leaves, fill 
the jar with fpring-water, cover it clofe; let it Hand near the fire, 
fo as to be quite warm, for ten days or a fortnight; then take 
them out, and throw them into fpring-water, they will look 
quite yellow, and ftink, but you muft not mind that. Have 
ready your preferving-pan ; take them out of that water, and 
put them into the pan, cover them well with vine-leaves, fill it 
with fpring-water, fet it over a charcoal fire, cover them clofe, 
and let them fimroer very flow ; look at them often, and when 
you fee them turned quite of a fine green, take off the leaves, 
and throw them into a large fieve; then into a coarfe cloth, 
four or five times doubled ; when they are cold, put them into 
the jar, and have ready your fyrup, made of double'refined fu- 
gar, in which boil a great deal of lemon-p el and whole ginger; 
pour it hot over them, and cover them down clofe; do it three 
times 5 pare your lemon peel very thin, and cut them in long 
thin bits, about two inches long; the ginger mull be well boiled 
in water before k is put in the fyrup. Take long cucumbers, 
cut them in half, fcoop out the infide ; do them the fame way : 
they eat very fine in minced pies or puddings ; or boil the fyrup 
to a candy, and dry them on fieves* 

The Jews way of prefer ving falmon, and all forts offijh. 

TAKE either falmon, cod, or any large fish, cutoff the head, 
wafh it clean, and cut it in dices as crimp’d cod is, dry it very 
well in a cloth ; then flour it, and dip it in yolks of eggs, and 
fry it in a great deal of oil, till it is of a fine brown, and well 
done ; take it out and lay it to drain, till it is very dry and cold. 
Whitings, mackrel, and flat filh, are done whole ; when they 
are quite dry and cold, lay them in your pan or veffel, throw in 
between them a good deal of mace, cloves, and fliced nutmeg, 
a few bay-leaves; have your pickle ready, made of the beft 
white wine vinegar, in which you muft boil a great many cloves 
of garlick and fhalot, black and white pepper, Jamaica and 
long pepper, juniper berries and fait; when the garlick begins to 
be tender, the pickle is enough: when it is quite cold, pour it 
on your fifh, and a little oil on the top. They will keep good 
a twelvemonth, and are to be eat cold with oil and vinegar: they 
will go good to the EaftTndies, All forts of fifh fried well in 
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oil, eat very fine cold with flialot, or oil and vinegar. Obferve, 
in the pickling of your fifli, to have the pickle ready : firft put a 

little pickle in; then a layer of fifli; then pickle ; then a little 
fifli, and fo lay them down very clofe, and to be well covered ; 
put a little faffron in the pickle. Frying fifli in common oil is 
not fo expenfive with care ; for prefent ufe a little docs ; and if 
the cook is careful not to burn the oil, or black it, it will fly 
them two or three times with care. 

T0 preferve tripe to go to the Eaft Andies. 

GET a fine belly of tripe, quite frefli. Take a four gallon 
cafk well hooped, lay in your tripe, and have your pickle ready 
made thus: take feven quarts of fpring-water, and put as much 
fait into it as will make an egg fwim, that the little end of the 
egg may be about an inch above the water ; (you mud take care 
to have the fine clear fait, for the common fait will fpoil it) 
add a quart of the bell white wine vinegar, two fprigs of lofe- 
mary, an ounce of all-fpice, pour it on your tripe; let the cooper 
fallen the calk down diredtly ; when it comes to the Indies, it 
mull not be opened till it is juft a-going to be drefled ; for it 
won’t keep after the calk is opened. The way to drefs it is, lay 
it in water half an hour; then fry it or boil it as we do here. 

tfhe manner of drejfmg various forts of dried fifh; as fiock- 
fifhy cod, falmon, whitings, &c. 

The general rule for fteeping of dried fijh, the JlochfiJh excepted. 

ALL the kinds, except ftock-filh, are falted, or either dried 
in the fun, as the moll common way, or in prepared kilns, or 
by the fmoke of wood-fires in chimney corners ; and in either 
cafe, require the being foftened and frelhened in proportion 
to their bulk or bignefs, their nature or drynefs ; the very dry 
fort, as, bacaiao, cod-fifh or whiting, and fuch like, fhould be 
fleeped in lukewarm milk and water; the fteeping kept as 
near as poffible to an equal degree of heat. The larger fifli 
ftiouid be fteeped twelve, the fm.all, as whiting, &c. about two 
hours. The cod are therefore laid to fteep in the evening, the 
whitings, &c. in the morning before they are to be drefled ; after 
the time of fteeping, they are to be taken out, and hung up by 
the tails until they are drefled : the reafon of hangingthem up is, 
that they foften equally as in the fteeping, without ex trailing too 
much of therelifl), which would make them infipid; when thus 

pre 
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prepared, the fmall fifh, as whiting, tulle, and fuch like, are 
flowered and laid on the gridiron ; and when a little hardened 
on the one fide, mull be turned and bafted with oil upon a 
feather; and when bailed on both fides, and well hot through, 
taken up, always obferving, that as fweet oil fupples, and {ap¬ 
plies the fifh with a kind of artificial juices, fo the fire draws 
out thofe juices and hardens them; therefore be careful not to 
let them broil too long; no time can be prefefibed, becaufe of 
the difference of fires, and various bignefs of the fifh. A clear 
charcoal fire is much the beft, and the fifh kept at a good dis¬ 
tance to broil gradually : the beft way to know when they are 
enough is, they will fwell a little in the bafting, and you muft 
not let them fall again. 

The fauces are the fame as ufual to falt-fifli, and garmfh with 
oyfters fried in batter. 

But for a fupper, for thofe that like fweet oil, the beft fauce 
is oil, vinegar, and muftard beat up to a confiftence, and ferved 
up in faucers. 

If boiled as the great fifh ufually are, it fhould be in milk and 
water, but not fo properly boiled as kept juft fimmering over an 
equal fire ; in which way, half an hour will do the large ft fifh, 
and five minutes the fmalleft. Some people broil both forts af¬ 
ter fimmering, and fome pick them to pieces, and then tofs them 
up in a pan with fried onions and apples. 

They are either way very good, and the choice depends on 
the weak or ftrong ftomach of the eaters. 

Dried falmon muft he differently managed; 

FOR though a large fifh, they do not require more fteeping 
than a whiting ; and when laid on the gridiron, fhould be mo¬ 
derately peppered. 

The dried herring, 

INSTEAD of milk and water, fhould befteeped the like time 
as the whiting, in fmall beer ; and to which, as to all kind of 
t>roiled falit-fifh, fweet oil will always be found the beft baft-* 
ing, and no way affedl even the delicacy of thofe who do not 
love oil* 

Stockfjh, 

ARE very different from thofe before-mentioned \ they being 
dried in the froft without fait, are in their kind very infipid, 

and 
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and are only eatable by the ingredients that make them fo, and 
the art of cookery; they (hould be firft beat with a fledge ham¬ 
mer on an iron anvil, or on a very folid fmooth oaken block ; 
and when reduced almoft to atoms, the (kin and bones taken 
away, and the remainder of the fi(h fteeped in milk and warm 
water until very (oft; then drained out, and put into a foop- 
difh with new milk, powdered cinnamon, mace, and nutmeg ; 
the chief part cinnamon, a pafte round the edge of the difh, and 
put in a temperate oven to fimmer for about an hour, and then 
ferved up in the place of pudding. 

N. B. The Italians eat the (kin boiled, either hot or cold, 
and moft ufually with oil and vinegar, preferring the (kin to the 
body of the fifli. 

The way of curing mackrel. 

BUY them as frefh as poffible, fplit them down the backs, 
open them flat; take out the guts, and wadi the fi(h very clean 
from the blood, hang them up by the tails to drain well ; do 
this in the cool of the evening, or in a very cool place ; drew 
fait at the bottom of the pan, fprinkle the fifli well with clean 
fait, lay them in the pan, belly to belly, and back to back; let 
them lie in the fait about twelve hours, wadi the fait clean off in 
the pickle, hang them again up by the tails half an hour to drain; 
pepper the infides moderately, and lay them to dry on inclining 
ftones facing the fun; never leaving them out when the fun is 
off, nor lay them out before the fun has difperfed the dews, and 
the ftones you lay them on be dry and warm. A week’s time 
of fine weather perfe&ly cures them; when cured, hang them up 
by tails, belly to belly, in a very dry place, but not in fea coal 
fmoak, it will fpoil their flavour. 

To drefs cured mackrel. 

EITHER fry them in boiling oil, and lay them to drain, or 
broil them before, or on a very clear fire : in the laft cafe, bade 
them with oil and a feather; fauce will be very little wanting, 
as they will be very moift and mellow, if good in kind ; other- 
wife you may ufe melted butter and crimped parfley. 

Calves feet Jlewed. 

CUT a calfs foot into four pieces, put it into a fauce-pan, 
with half a pint of foft water, and a middling potatoe; (crape 

the 
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the outfide fkin clean off, flice it thin, and a middling onioil 
peeled and fliced thin, fome beaten pepper and fait, cover it 
clofe, and let it flew very foftly for about two hours after it 
boils ; be fure to let it fimmer as foftly as you can : eat it with¬ 
out any other fauce; it is an excellent difh. 

pickle a buttock of beef 

TAKE a large fine buttock of well fed ox beef, and with a; 
long narrow knife make holes through, through which you 
muff run fquare pieces of fat bacon, about as thick as your fin¬ 
ger, in about a dozen or fourteen places, and have ready a greaf 
deal of pariley clean wafhed and picked fine, but not chopped ' 
and in every hole where the bacon is, fluff in as much of the 
parfley as you can get in, with a long round flick; then take 
half an ounce of mace, cloves and nutmegs, an equal quantity of 
each, dried before the fire, and pounded fine, and a quarter of 
an ounce of black pepper beat fine; a quarter of an ounce of 
cardamom-feeds beat fine, and half an ounce of juniper berries 
beat fine, a quarter of a pound of loaf-fugar beat fine, two large 
fpoonfuls of fine fait, two tea-fpoonfuls of India pepper; mix 
all together, and.rub the beef well with it; let it lie in this 
pickle two days, turning and rubbing it twice a day ; then throw 
into the pan two bay-leaves ; fix flialots peeled and cut fine, and 
pour a pint of fine white wine vinegar over it, keeping it turned 
and rubb’d as above ; let it lie thus another day ; then pour over 
it a bottle of red port or Madeira wine ; let it lie thus in this 
pickle a week or ten days; and when you drefs it, flew it in the 
pickle it lies in, with another bottle of red wine ; it is an excel¬ 
lent difh, and eats beft cold, and will keep a month or fix weeks 
good. 

To make a fine bitter. 

TAKE an ounce of the fineft Jefuit powder, half a quarterof 
an ounce of fnake root powder, half a quarter of an ounce of 
fait of wormwood, half a quarter of faffron, half a quarter of 
cochineal; put it into a quart of the beft brandy, and letitftand 
twenty-four hours; every now and then fliaking the bottle. 

An approved method praffitfed by Mrs. Dukelyy the queen9s 
tyre-woman, to preferve hair, and make it grow thick. 

TAKE one quart of white wine, put in one handful of rofe- 
mary flowers, half a pound of honey, diftil them together; then 

6 add 
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add a quarter of a pint of oil of fweet-almonds, fhake it very 
well together, put a little of it into a cup, warm it blood warm, 
rub it well on your head, and comb it dry. 

A powder for the heart-burn. 

TAKE white chalk fix ounces ; eyes and claws of Crabs, of 
each an ounce; oil of nutmeg fix drops ; make them into a fine 
powder. About a dram of this in a glafs of cold water is an 
infallible cure for the heart-burn. 

A fine lip falve. 

TAKE two ounces of virgin’s wax, two ouncesof hog’s lard, 
half an ounce of fpermacetti, oneounceof oil of fweet-almonds, 
two drams of balfam of Peru, two drams of alkanet root cut 
fmall, fix new raifins {fared fmall, a little fine fugar, fimmer 
them all together a little while ; then ftrain it off into little pots* 
It is the fineft lip falve in the world. 

5to make Carolina fnow halls. 

TAKE half a pound of rice, wafh it clean, divide it into fix 
parts 5 take fix apples, pare them and fcoop out the core, in 
which place put a little lemon peel {fared very fine; then have 
ready fome thifs cloths to tie the balls in : put the rice in the 
cloth, and lay the apple on it, tie them up clofe ; put them into 
cold water, and when the water boils, they will take an hour and 
a quarter boiling: be very careful how you turn them into the 
difh, that you don’t break the rice, and they will look as white 
as fnow, and make a very pretty difh. The fauce is, to this 
quantity, a quarter of a pound of frefh butter, melted thick, a 
glafs of white wine, a lit tie nutmeg and beaten cinnamon, made 
very fweet with fugar : boil all up together, and pour it into a 
bafon, and fend to table. 

A Carolina rice pudding. 

TAKE half a pound of rice, wafh it clean, put it into a fauce- 
pan, with a quart of milk, keep it fiirring till it is very thick 5 
take great care it don’t burn ; then turn it into a pan, and grate 
fome nutmeg into it, and two tea fpoonfuls of beaten cinnamon, 
a little lemon peel (bred fine, fix apples, pared and chopped 
fmall: mix all together with the yolks of three eggs, and fweet- 

encd 
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ened to your palate; then tie it up ciofe in a cloth ; put it into 
boiling water, and be fure to keep it boiling all the time ; an 
hour and a quarter will boil it. Melt butter and pour over .it, 
and throw fome fine fugar all over it ; and a little wine in the 
fauce will be a great addition to it, 

To diftil treacle water, lady Monmouth's way. 

TAKE three ounces of hartfhorn, fhaved and boiled in burrage 
water, or fuccory wood, forrel or refpice water; or three pints 
of any of thefe waters boiled to a jelly, and put the jelly and 
hartfhorn both into the fti.ll ; and add a pint more of thefe waters 
when you put it into the ftill; take the roots of alicampane, gen¬ 
tian, cyprefs-tuninfi), of each an ounce ; of blefs’d thiftle, call’d 
cardus, and angelica, of each an ounce; of forrel roots two 
ounces; of balm, of fweet marjoram, of burnet, of each half a 
handful; 1 illy comvally flowers, burrage, buglofs, rofemary, and 
marigold flowers, of each two ounces ; of citron rhinds, car¬ 
dus feeds and citron feeds, of alkennes-berries and cochineal, 
each of thefe an ounce. 

Prepare all thefe Jlmples thus. 

Gather the flowers as they come in feafon, and put them in 
glaffes with a large mouth, and put with them as much good 
fack as will cover them, and tie up the glaffes ciofe with blad¬ 
ders wet in the fack, with a cork and leather tied upon it ciofe ; 
adding more flowers and fack as occaflon is; and when one glafs 
is full, take another, till you have your quantity of flowers to di- 
ftil; put cochineal into a pint bottle, with half a pintof fack, and 
tie it up ciofe with a bladder under the cork, and another on the 
top wet in fack, tied up ciofe with brown thread; and then cover 
it up ciofe with leather, and bury it {landing upright in a bed of 
hot horfe-dung for nine or ten days ; look at it, and if diffolved, 
take it out of the dung, but don't open it till you diftil; flice all 
the rofes, beat the feeds and the alkermes-berries, and put them 
into another glafs ; amongft all, put no more fack than needs; 
and when you intend to diftil, take a pound of the beft Venice 
treacle, and diiTolve it infix pints of the beft white wine, and 
three of red rofe-water, and put all the ingredients into a bafon, 
and ftir them all together, and diftil them in a glafs ftill, balnea 
marine; open not the ingredients till the fame day you diftil. 

INDEX. 
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A. ALmond, to make an almond 

foop, 150, An almond 
fraze, 159. To make pretty 
almond puddings, 166. An¬ 
other way to make an almond 
pudding, 208. To boil an al¬ 
mond pudding, 209. To make 
the Jpfwich almond pudding, 
216. Almond hogs puddings, 
three ways, 248, 249. Almond 
cheefecakes, 179. Almond cuf- 
tards, 280. Almond cream, 283. 
Almond rice, 245. Howto make 
almond knots, 347. To make 
almond milk for a wafh, 348, 
How to make fine almond cakes, 
353. To make almond butter, 361 

Amulet, to make an amulet of 
beans, 203. 

Anchovy, to make anchovy fauce, 
119. Anchovies, 308. 

Andquilles, or calf’s chitter¬ 
lings, to drefs, 58. 

Angelico, how to candy it, 359. 
Apple-fritters, how to make, 

156. Tornake apple frazes, 159. 
A pupton of apples, 161. To 
bake apples whole, ib. To make 
black caps of apples, ib. An ap¬ 
ple pudding, 211, 220. Apple 
dumplings, two ways, 222. A 
florentine of apples, 223. An 
apple pye, 225. 

Ap r 1 cot-p ud d j n g ,how tornake, 
210, 216, 220. To pickle apri¬ 
cots, 265. To preferve apricots, 
304, 348. Tornake thinapricot 
chips, 349. How to preferve 
apricots green, 354. 

April, fruits yet lading, ,326. 
Arms, of iron or Heel, how to 

keep from rutting, 366. 
Artichokes, how to drefs, 17. 

To make a fricafey of artichoke- 
bottoms, 191. To fry artichokes. 

ib. To make an artichoke pye, 
223. To keep artichoke bot¬ 
toms dry, 242. To fry artL 
choke bottoms, ib. To ragoO 
artichoke bottoms, ib. Tofri- 
cafey artichoke bottoms, 243. 
To pickle young artichokes, 
269* To pickle artichoke bot* 
toms, 270. To keep artichokes 
all the year, 309, To drefs arti¬ 
choke fuckers the Spanilh way, 
344. To dry artichoke-ttalks, 
ib. Artichokes preferved the 
Spanilh way, ib, 

lSparagu s,how to drefs 17. How 
to make a ragoo of afparagus, 
no. To drefs afparagus and 
eggs, 192. Afparagus forced in 
French rolls, 195. To pickle 
afparagus, 263. Afparagus 
dreffed the Spanilh way, 343. 

August,theproduft of the kitchen 
and fruit-garden this month, 327 

B. 
Bacon, how tornake, 259. How 

to chufe Englifh bacon, 320. 
See Beans. 

Bake, to bake a pig, 4. A leg of 
beef, 20. An ox’s head, ib. A 
calf’s head, 27. A iheep’s head, 
28. Lamb and rice, 50. Bak’d 
mutton chops, ib. Ox’s palates 
bak’d, 118. To bake turbuts, 
172. An almond pudding, 208* 
Fitti, 243. An oatmeal pudding, 
241;. A rice pudding, ib. Bak’d 
cuttards, how to make, 280. 

Balm, how to dittil, 314. 
Bamboo, an imitation of, how to 

pickle, 270. 
Barbel, a filh, how to chafe, 3 24. 
Barberries, how to pickle, 268* 

To preferve barberries, 353. 
Barley»soop, how to make, 

151. To make barley-gruel, 154* 
A pearl barley pudding, 210. A 

C g French 
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French barley padding, 211. 
Earley water, 239. Bailey 
cream, 282, 361. 

Barm, to make bread without, 229, 
Batter, how to make a batter 

pudding, 213. To make a bat¬ 
ter pudding without eggs, ib. 

Beans and Bacon, how to drefs, 
18 To make a fricafey of kid¬ 
ney beans, 109. To drefs Wind- 
for beans, ib. To make a ragoo 
of French beans, 196. A ragoo 
of beans with a force, ib. Beans 
ragoo’d with a cabbage, 197. 
Beans ragoo’d with papfnips, ib. 
Beans ragoo’d with potatoes, ib. 
How to drefs beans in ragoo, 
202. Flow to make an amulet 
of beans, 203. To make a bean 
tanfey, ib. Beans drefied the 
German way, 343. 

Beet-root, how to pickle, 265. 

Bedstead, to clear of bugs, 

33°- 
Beef, how to road, 2, 12. Why 

not to be falted before it is laid 
to the fire, 2. How to be kept 
before it is drefied, ib. Its pro¬ 
per garnifh, ib. How to draw 
beef gravy, 18 To bake a leg 
of beef, 20. How to ragoo a 
piece of beef, 33. To force a 
furloin of beef, 34. To force 
the infide of a rump of beef, the 
French fafhion,ib. Beef Escar- 

lot, 36. Beef a la daube, ib. 
Beef a la mpde in pieces, ib. 
Beef a la mode the French way, 
ib* Beef olives, 37. Beef col- 
lops^ ib. To flew beef (leaks, 
380 To By beef fteaks, ib. A 
ftecond way to fry beef lleaks, ib. 
Another way to do beef (leaks, 
39. A pretty fide difh of beef, 
ib. To drefs a fillet of beef, ib. 
beef (leaks rolled, ib. To flew a 
rump of beef, 40. Another way 
to flew a rump of beef, ib, Por- 

E 

tugal beef, 41. To flew a mmp 
of oeef, or the brifcot, the French 
way, ib. To flew beef gobbets, 
ib. Beef royal, 42. To make col- 
lops of cold beef, 113. To make 
beef broth, 126. A beef (leak 
pye, 136. Beef broth for very 
weak people, 234. Beef drink 
for weak people, 234, A beef 
pudding, 244. To pot cold 
beef, 259. Beef like venifon, 
253. To collar beef, 254. An¬ 
other way to feafon a collar of 
beef, 255. To make Dutch beef, 
ib. Beef-hams, 237. Names of 
the different parts of a bullock, 
316, 317. How to chufe good 
beef, 319. Flow to pickle or 
preserve beef, 339. To ftew a 
buttock of beef, 340. The Jews 
ways to pickle beef, which will 
go good to the Well-Indie’s-, 
and keep a year good in the 
pickle, and with care will go to 
the Eafl-Indies, 366. Pickled 
beef for prefent ufe, 369. Beef- 
fteaksafter the French way, ib. 
To pickle a buttock of beef. 

Beer, directions for brewing it* 
295, 296. The be ft thing for 
rope-beer, 296. To cure four 
beer, 297. 

Birch wine, how to make, 293* 
Birds potted, to fave them when 

they begin to be bad, 259. 
Biscuits, to make drop bilcuks*, 

273. To make common bif- 
cuits, ib. To make French bif- 
cuits, 276, 349. How to make 
bifeuit bread, 339. To make 
orange bifeuits, 364. 

Bitter, how to make fine, 3*82, 
Blackbirds, to choofe, 322. 

Blackcaps, how to make, 161. 

Blackberry wine, to make, 303. 
Blanch’d-cream, to make, 283. 
Boi hy general directions for boiling 
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8., To boil a bam, ib, To boil 
a tongue, ib. Fowls and houfe 
lamb, 9. Pickled pork, 20. A 
irumpof beef the French faftiion, 
35 A haunch or neck of ve- 
mfon, 65. A leg of mutton like 
v’enifon, ib. Chickens boiled 
with bacon and cellery, 77. A 
duck or rabbit with onions, 79. 
Ducks the French way, 8 1. Pi¬ 
geons, 85. Ditto, boiled with 
rice, 87, Partridges. 91. Rab¬ 
bits, 99. Rice, 101. A cod’s 
head, 169. Turbot, 172. Stur¬ 
geon* 181 • Soals, 194. Spinage, 
194. A fcrag of veal, 233. A 
chicken, 134. Pigeons, 235. 
Partridge, or any other wild¬ 
fowl, ib. a pla-ife or flounder, ib. 

Bologna faufages, how to make, 
251. 

Bombarded veal, 54. 
Brawn, how to make {ham-brawn, 

256. How to chufe brawn, 319. 
Bread-pudding, how to make, 

213. To make a fine bread¬ 
pudding, 214.. An ordinary 
bread-pudding, ib. A bak’d 
bread-pudding, ib. A bread and 
butter pudding, 218. Bread 
foop for the fick, 238- White 
bread after the London way, 
297. To make French bread, 
ib. Bread without barm, by the 
help of a leaven, 299. 

Brewing, rules for, 295, 
Brick back cheefe, how to make, 

374’ 
Brocala, how to drefs, 16. How 

to drefs brocala and eggs, 192. 
Brocala in fal l ad, ib. 

Broil, to broil a pigeon, 6. To 
broil fieaks, 7. General direc¬ 
tions for broiling, 8. To broil 
chickens, 75. Cod-founds broil¬ 
ed with gravy, 112. Shrimps, 

f^lfcon, whiting, or had- 

D E X. 

docks, 171. Mackarel, 172, 
Weavers,ib. Salmon, 173. Mac¬ 
karel whole, 174. Herrings, ib* 
Haddocks,, when they are in 
high feafon, 176, Cod-founds, 
ib. Eels, 179. Potatoes, 193. 

Broth, firong, how to make for 
foops or gravy, 120. To make 
flrong broth to keep for ufe, 
123. Mutton broth, 126. Beef 
broth, ib. Scotch barley broth 
ib. Rules to be obferved in 
making broths, 129, Beef c-r 
mutton broth for weak peop’e, 
233. To make pork broth, 
234. Chicken broth, 236. 

Buggs, how to keep clear from, 
239. To clear a bedfiead of 
buggs, 330. 

Bullice white, how to keep for 
tarts or pies, 3 11. 

Bullock, the feveral parts of one* 
316,317. 

Buns, how to make, 277. 
Butter, how to melt, 3, How to 

burn it for thickening of fauce* 
19. How to make buttered 
wheat, 154. To make buttered 
loaves, 191. A buttered cake.; 
272. Fairy butter, 280. Orange 
butter, ib. A buttered tort, 289. 
To road a pound of butter, 313. 
How to choofe butter, 320, 
Potted butter, how to pTeferve, 
339. To make almond butter* 
361. 

C„ 
Cabbages, how to drefs, 15, A 

forced cabbage, 112. Stewed 
red cabbage, ib. A farce meagre 
cabbage* 204 How to pickle 
red cabbage, 268, To drefs red 
cabbage the Dutch way, good 
for a cold in the bread, 343. 
To dry cabbage fialks, 344. To 
pickle the fine purple cabbage, 
371, To make four crout, 276, 

C e z Cake., 
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Cake, how to make potatoe cakes, 
192. How to make a rich cake, 
271. To ice a great cake, 272. 
To make a pound cake, ib. A 
cheap feed cake, ib. A butter 
cake, ib. Gingerbread cakes, 
273. Aline feed or faffron cake, 
ib. A rich feed cake, called the 
Nun's cake, ib. Pepper cakes, 
274. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
fine cakes, 275. Another fort of 
little cakes, ib. Shrewfbury 
cakes, 276. Madling cakes, ib. 
Little plumb cakes, 278. Chede 
cakes. See Cheesecakes. A 
cake the Spanifh way, 349. 
How to make orange cakes, 
351. To make white cakes like 
chinadidhes, 352. Fine almond 
cakes, 353. Uxbridge cakes, 
ib. Carraway cakes, 360. Su¬ 
gar-cakes, 362. 

CalfVhead, howtohalh, 26. 
To halh acalPs head white, 27. 
To bake a calf’s head, ib. To 
flew a calf’s head, 52. A calf’s 
head furprize, 57. Calf’s chit¬ 
terlings or Andouilles, 58. To 
drefs calf’s chitterlings curiouf- 
]y, 59. A calf’s liver in a caul, 
90. To roafl a calf’s liver, 91. 
To make a calf’s foot pudding, 
130. A calf’s foot pye, 135. A 
calf's head pye, 141. Calf’s 
feet jelly, 286. The feveral 
parts of a calf, 371. A calf’s 
head dreffed after the Dutch 
way, 371. To make a fricafey 
of calPs feet and chaldron, af¬ 
ter the Italian way, 371. Calf’s 
feet Hewed, 381. 

Candy, how to candy any fort of 
flowers, 305. To candy ange- 

lico, 359. To candy caffia, 360. 
Capons, how to chufe, 321. A 

z 

E X. 

capon done after the French 
way, 369. 

Captains of lhips, directions for, 
240. 

Carolina fhow-balls how to 
make, 383. To make Carolina 
rice-pudding, ib. 

Carp, how to drefs abraceof, 119, 
120. To Hew a brace of carp, 
166. To fry carp, 167. Howto 
bake a carp, ib. To make a 
carp pye, 226. How to chufe 
carp, 324. 

Carraway cakes, how to make, 
36°. 

Carrots, how to drefs, 13. To 
make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans dreffed the Dutch 
way, 343. 

Cassia, how to candy, 360. 
Catchup, how to make catchup 

to keep twenty years. 240. To 
make catchup two ways, 308, 
309. Englifh catchup, 334. 

Cattle, horned, how to prevent 
the infe&ion among them, 

334- 
Caudle, how to mike white cau¬ 

dle, 236. To make brown cau¬ 
dle, 237. 

Cauliflowers, howto drefs, 17. 
Toragoo cauliflowers, hi. How 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
drefs cauliflowers the Spanifh 
way, ibid. 

Caveach, how to make, 259. 
Chardoons, how fried and but¬ 

ter'd 190,, Chardoonsa la fro- 
mage, ib. 

Chars, how to pot, 231. 
Cheese, how to chufe, 320. To 

pot Chelhire cheefe, 254. To 
make kip-coat cheefe, 373. To 
make brick-back cheefe, 374. 

Cheese- 
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Cheese-cakes, to make fine 

cheefe cakes, 278. Lemon 
cheefecakes, two forts, 279. Al¬ 
mond cheefe-cakes, ib, Cheefe- 
cakes without currants, 357. 

Cheese-curd puddings, how to 
make, 215. To make a cheefe- 
curd florendine, 222. 

Cherry, how to make a cherry 
pudding, 220. To make a cher¬ 
ry pye, 225. Cherry wine, 293. 
Jar cherries, 300. To dry cher¬ 
ries, 301, To preferve cherries 
with the leaves and ftalks green, 
ib. To make black cherry wa¬ 
ter, 314. To candy cherries, 
333. How to dry cherries, 352. 
To make marmalade of cherries, 
353. Toprefervecherries, 354, 

359* 

Cheshire pork pie, how tomake, 
138. How to make it for fea, 
247. To pot Chefhire cheefe, 
254. 

Chesnuts, how to road a fowl 
with chefnuts, 72. To make 
chefnutfoop, 125. To do it the 
French way, 126. To make a 
chefnut pudding, 215. 

Chickens, how to fricafey, 23, 
Chicken furprife, 73. Chickens 
loaded with force-meat and cu¬ 
cumbers, 74. Chickens a la 
braife, ib. To broil chickens, 
75. Pull’d chickens, ib. A 
pretty way of dewing chickens, 
76. Chickens chiringrate, ib. 
Chickens boil’d with bacon and 
celery, 77. Chickens with 
tongues, a good difh for a 
great deal of company, ibid, 
bcotch chickens,ib. To marinate 
chickens, 78. To flew chickens, 
ib. To make a currey of 
chickens the Indian way, iox. 

D E X. 
To make a chicken pye, 138. 
To bail a chicken, 234. To 
mince a chicken for the iick, or 
weak people, 25s. Chicken 
broth, 236. To pulf a chicken 
for the Tick, ib. To make chick¬ 
en water, ib. Chickens dreded 
the French way, 370. Chickens 
and turkies drelfed after 'the 
Dutch way, 371. 

Child, how to make liquor for 
one that has the thrud), 240. 

Chocolate, the quantity to 
make, 357. To make fham 
chocolate, 343. 

Chouder, a fea .difh, how to 
make, 368. 

Chub, a dih, how to chufe, 324. 
Citron, fyrup of, how to make, 

304. How to make citron, 

333* ~ , 

Clary fritters, how to make, 
159. How to make dary wine, 
294. 

Clove gillidowers, how to make 
fyrup of, 304. 

Cock, how to chufe, 321. 
Cocks combs, how to force, 107. 

To preferve cocks-combs, ib. 
Cockles, how to pickle, 269. 
Cod and Codlings, how to 

chufe, 324. Cod founds broil’d 
with gravy, 1 \ 2 How to road 
a cod’s head, 168. To boil a 
cod’s head, 169. How to dew 
cod, ib. To fricafey a cod, 170. 
To bake a cod’s head, ib. To 
broil cod, 171. To broil cod’s 
founds, 176. To fricafey cod 
founds, ib. Todrefs water cod, 
178. To crimp cod the Dutch 
way, 182. 

Codlings, how to pickle, 267. 
Collar, to collar a bread of veal, 

30. To collar a bread of mut- 
C c 3 ten. 
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ton* 31, To make a collar of 
fifh in ragoo, 10 look like a 
breaft of veal collared, 184. To 
make potatoes like a collar of 
veal, or mutton, 193. To col¬ 
lar a breaft of veal, or a pig, 
254. To collar beef, ib. Ano¬ 
ther way to feafon a collar of 
beef, 255. To collar afalmon,ib. 

Col lopSjIiow to drefs beefcollops, 
137. To drefs collops and eggs, 
11 3. To make collops of oyf- 
ters, 186. See Scotch collopSo 

Comfrey roots, how to boil, 240. 
Co nserve of red rofes, or any 

other flowers* how to make, 
303. Conferveof hips, ib. Con¬ 
ferva of rofes boiled, 364* 

Cowslip pudding, how to make, 
2\o. To make cowflip wine, 
294, 

Crabs, how to butter, 185, To 
drefs a crab, 186. 

Crab-fish, how to choofe, 325. 

Cracknells, howto make, 356. 
Craw-fish, how to make a cullis 

pf craw-fifh, 105. To make 
craw-fiih foop, 123, 148, To 
flew craw-fifh, 186. 

Cream, how to make cream toafts, 
163. A cream pudding, 220. 
To make fleeple cream, 281. 
Lemon cream, two ways, ib. 
jelly of cream, 282. Orange 
cream, ib. Goofeberry cream, 
ib. Bariev cream, 361. Blanch’d 
cream, 283. Almond cream, 
ib. A fine cream, ib. Ratafia 
cream, ib. Whipt cream, 284. 
Ice cream, 332, Sack cream, 
like butter, 365. Clouted cream, 
362. Quince cream, ib. Citron 
cream. 363. Cream of apples, 
quince, goofeberries, prunes, or 
rafpbemes, ib. Sugar - loaf 
cream, ib. 

Cropadealt, how to make | | 
Scotch difh, &c, 371. 

Crout-sour, how to make, 376* 
Crust, how to make a good cruft 

for great pies, 145. A Handing 
cruft for great pies, ib. A cold 
cruft, ib. A dripping cruft, ib, 
A cruft for cuftards, ib. A pafte 
for crackling cruft, 146. 

Cucumbers, how to flew cucum¬ 
bers, 109, 195, 205 . To ragoo 
cucumbers, 109. To force cu¬ 
cumbers, 113. To pickle large 
cucumbers in flices, 262', How 
to p refer ve cucumbers equal 
with any India fweetmeat, 378. 

Cullis, for ail forts of ragoo, 104. 
A cullis for all forts of butchers 
meat, ib. Cullis the Italian way, 
105. Cullis of craw-fifh, ib, 
A white cullis, 106. 

Curd fritters, how to make, 157. 

Currants red, how to pickie, 
276. How to make currant jel¬ 
ly, 287. Currant wine, 292, 
To p refer ve currants, 358, 

Currey, how to make the Indian 
way, iqi. 

Custard pudding, to boil, 212® 
Cuftards good with goofeberry 
pye, 225. To make almond 
cuftards, 280. Baked cuftards, 
ib. Plain cuftards, ib. 

Cutlets a la Maintenon, a very 
good difh, 46. 

Cyder, howto make, 367. How 
to fine cyder, ib. 

D. 
Damsons, to makeadamfon pud¬ 

ding, 220. To preferve damfons 
whole, 305. To keep damfons 
for pies or tarts, 311. To dry 
damfons, 353. 

December, produdlofthe kitchen 
and fruit garden this month, 3270 

De- 
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Devonshire fquab pie, Eaw to 

make, 138. 
Disguised leg of veal and bacon, 

how to make, 53. Mutton chops 
in difguife, 73 

Dishes. See Made-dishes. 

Dog, two cures for the bite of a 

mad dog, 328, 329. 
Dotterels, how to chufe, 322. 
Dov es, how to choofe, 322. See 

Pigeons. 

Drink, how to make the pedtoral 
drink, 238. To make a good 
drink, 239. Sage drink, ib. To 
make it for a child, ib. 

Dripping, how to pot, tofryfifb, 
meat, or fritters, 241. The bed: 
way to keep dripping, ib. 

Ducks, faucefor, 5, 6. Directions 
for ducks, 6. Sauce for boiled 
ducks, 9. How to road tame 
and wild ducks, 14. A Ger¬ 
man way of dreffing ducks, 69. 
Ducks a la mode, 78. The bed 
way to drefs a wild duck, ib. 
To boil a duck or rabbit with 
onions, 79, To drefs a duck 
with green peas, ib. To drefs a 
duck with cucumbers, 80. A 
duck a la braife, ib. To boil 
ducks the French way, 81. To 
flew ducks, 96. To make a 
duck pie, 137. To chpofe wile} 
ducks, 322. 

Dumplings, how to make yead 

dumplings, 221. To make Nor¬ 
folk dumplings, ib. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 

222. Dumplings whenyouh^ve 
white bread, 248. 

E. 
Eel, foop, how to make, 148. How 

to Rew eels,/75. To dew eels 
with broth, ib. To pitchcock 

/ / 
eels, ib-. Fry eels, ib. Broil 
eels, ib. Farce eels with white 
fauce, 180. To drefs eels with 
brown fauce, ib. To make an 
eel pie, 227. To collar eels, 
228. To pot eels, 231. How 
to chufe eels, 324. 

Egg fauce, how to make proper 
for roaded chickens, 68. To 
feafon an egg pie, 136. To 
make an egg foop, 132, 238. 
To drefs forrel with eggs, 19 c. 
To drefs brockely and eggs, 
192. To drefs afparagus and 
eggs, ib. Stewed fpinach and 
eggs, 194. To make a pretty 
cjifh of eggs, 198, Eggs a la 
tripe, 199. A fricafey ot eggs, 
ib. A ragoo of eggs, ib. How 
to broil eggs, 200. To drefs 
eggs with bread, ib. To iaree 
eggs, ib. To drefs eggs with 
lettuce, ib. To fry eggs as round 
as bails, 201. To make an 
egg as big as twenty, ib. To 
make a grand di(h of eggs, ib. 
A pretty difh of whites of eggs, 
202. To make a fweetegg pie, 
223. How to chufe eggs, 320. 
To make marmalade ot eggs the 
Jews way, 345. 

Elder wine, hovv to make, 291. 
To make elder flower wme, 
very like frontiniac, 292. 

Endive, how to ragoo, 188. To 
drefs endive the Spanilh way, 

343- 

F, 
Fairy butter, how to make, 280. 
Farce, to farce eels, with white 

fauce, 180. To farce eggs, 200. 
A farce meagre cabbage, 204. 
To farce cucumbers, 205. 

Fast, a number of good difhes 
for a fad dinner, 146. 

C e 4 P 
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February, fruitslafling then, 325 
Feltfare, how to chufe, 322. 
Fennel, how to pickle, 267. 
Fire? how to be prepared for 

roafling or - boiling, 1. 
Fish, how to drefs, 118, 243. To 

make £ih fauce, with lobfters, 

ib. Strong fifh gravy, 122. To 
drefs little fifh, 171. Flat fifh, 

178. Salt fffli, ib. Collar of 
fifh in ragoo, like a break of 
veal collared, 184. To make a 
fait hill pye, 225. To make a 
carp pye, 226. To make a 
foal pye, ib. Eel pye, 227. To 
make a flounder pye, ib. Sal¬ 
mon pye, ib. Lobiler pye, 228. 
Mail el pye, ib. To collar fal- 
mon, ib, To collar cels, 229. 

To pickle or bake herrings, ib. 
To pickle or bake mackrel to 
keep all the year, ib. To foufe 
mackrel, 230. To pot a lob- 
iter, ib. To pot eels, 231. To 
pot lampreys, ib. To potcbarrs, 
ib. To pot a pike, ib. To pot 
falmon, two ways, 232. To 
boil a plaife or flounder, 235, 
To make fifh fauce to ke&p the 
whole-year, 241. How to bake 
fifh, 243. The proper feafon 

. for fifh, 323, 324. Flow to 
chufe flih, 324. To make fifh 
paities the Italian way, 342. 
The manner of drefling various 
forts of dried fifh, 379. 

Float 1 ng ifland, how to make, 
29°, 

Florendine, how to make a 

cheefe-curd florendine, 222. To 
make a florendine of oranges 
or apples, 223. 

Flour’ haliy pudding, how to 
make,' 134. To make a flour 
pudding, 212. 

Flounder* how to make afjoun- 

E X. 
der pye, 227. How to boi! 
flounders, 215. To chufe floun¬ 
ders, 325. 

Flowers, how to make conferve 
of any fort of flowers, 303. 
Candy any fort of flowers, 305. 

Flummery, how to make hartf- 
horn flummery, 287. To make 
oatmeal flummery, ib. French 
flummery, 289. 

Fool, howto make an orange fool, 
153. To make a Weftminfler 
fool, ib. a goofeberry fool, ib. 

Force, how to make force-meat 
balls, 21. To force a leg of 
lamb, 31. To force a large fowl, 

32. To force the in fide of a fur- 
loin of beef, 34. The infldeof 
a rump of beef, ib. Tongue 
and udder forced, 42. To force 
a tongue, 43. To force a fowl 
71. To force cocks-combs, 
107. Forced cabbage, 112. 
Forced favoys, 113. Forcedcu* 
cumbers, ib. To force afpara- 
gus in French rolls, 195. 

Fowls, of different kinds, how to 
roafl, 5, 14. Sauce for fowls, 
ib. 18, 121. How to boil fowls, 
8. How to roafl: a fowl, pheafant 
fafhion, 11. How to force a 
large fowl, 32. To flew a fowl, 
ib. To flew a fowl in celery 
fauce, 68. The German way of 
drefling fowls, 69. To drefs a 
fowl to perfection, 70. To flew 
white fowl brown the nice way, 
ib. Fowl a la braife, ju To 
force a fowl, ib. To roafl a 
fowl with chefnuts, 72. How to 
marinate fowls, 75. To drefs a 
cold fowl, 114. Tomakeafowl 
pye, 246. To pot fowls, 251, 

Fraze, how to ihake apple frazes, 
159. How to make an almond 
fraze, ib. 

French 
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French beans, bow to drefs, 17. 

To ragoo French beans, 189. 
196. To make a French barley 
pudding, 211 v A harrico of 
French beans, 246. How to 
pickle French beans, 264. Flow 
to make French bifcuits, 276. 
French bread, 297. French flum¬ 
mery, 289. How to keep French 
beans all the year, 310. To 
drefs carrots and French beans 
the Dutch way, 343. Chickens 
drefled the French way, 370. 

Fricasey, how to make a brown 
fricafey, 22. A white fricafey, 
23, 24. To fricafey chickens, 
rabbits, veal, lamb. Sec. 23. 
Rabbits, lamb, fweetbreads, or 
tripe, 24. Another way to fri¬ 
cafey tripe, ib. A fricafey of 
pigeons, 25. A fricafey of Iamb- 
Hones and fweetbreads, 26. A 
fricafey of neats tongues, 42. 
To fricafey ox-palates, 43. To 
fricafey cod, 170. To fricafey 
cod founds, 176. To fricafey 
jkirrets, 189. A fricafey of ar¬ 
tichoke bottoms, 191. A white 
fricafey of mufhrooms, ib. 

j?ritters, how to make hafty frit¬ 
ters, 156. Fine fritters,two ways, 
ib. Apple fritters, ib. Curd frit¬ 
ters, 157. Fritters royal, ib. 
fkirret-fritters, ib. White frit¬ 
ters, ib. Water fritters, 130. Sy¬ 
ringed fritters, ib. To make 
vine leave fritters, ib. Clary frit¬ 
ters, 159. Spanilh fritters, 368. 

Fruits,thefeveral feafons for, 325. 
Fry, how to fry tripe, 25. Beef- 

Heaks, two ways, 38. A loin 
of lamb, 51. Saufages, 113. 
Cold veal, 114. To make fry’d 
toafts, 166. To fry carp, 167. 
Tench, 168. Herrings, 174. 
To fry eels, 179. Chardoons 
fry’d and butter’d, *90. To fry 

E X. 
artichokes, 191. Potatoes, 193* 
Eggs as round as balls, 20*1. 
Fry’d celery, 205, Cauliflowers 
fry’d, 2©6. Fry’d ftnelts, 213. 

Furmity, howto make, 134. 
G. 

Garden, directions concerning 
garden things, 11. The produce 
of the kitchen and fruit garden, 
in different feafons of the year, 
325, 328. 

Giam, how to make a rafpberry 
giam, 286. 

Gerkins, how to pickle, 162. 
Giblets, how to flew, 83. An- 

nother way to Hew giblets, 84. 
How to make a giblet pye, 137. 

Gingerbread cakes how to 
make, 273. How to make gin¬ 
gerbread, 274. 

Gold lace, how to clean, 363, 
Golden-pippins, how to pickle, 

268. 
Good-wetts, how tochufe, 322. 
Goose, how to roaH, 5, 6, 18. A 

mock goofe, how prepared, 3. 
Sauce for a goofe, 5. Sauce 
for a boiled goofe, 9. How to 
drefs a goofe with onions, or 
cabbage, 81. To drefs a green 
goofe, 82. To dry a goofe, ib. 
To drefs a goofe in ragoo, ib. 
A goofe a la mode, 83. To 
make a goofe pye, 140. To 
make a pudding with the blood 
of a goofe, 230. How tochufe 
a tame, wild, or bran goofe, 321, 

Gooseberry, how to make a 
goofeberry fool, 133. A goofe- 
berrypye, 225- Howto make it 
red, ib. Cuifards good with it',ib. 
Goofeberry cream, 285. Goofe¬ 
berry wine, 292. How to pre- 
ferve goofeberries whole with¬ 
out Honing, 305. How to keep 
green goofeberries tillChriflmas* 
301. To keep red goofeberries, 

3U* 
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311. How to make goofeberry 
wafers, 348. 

Grailing, a fib, to chufe, 324. 
Grapes, how to pickle, 267. 
Grateful, how to make a grate¬ 

ful padding, 213. 
Gravy, how to make good and 

cheap gravy, Pref. iii. How to 
draw mutton, or beef, or veal 
gravy, j8. To make gravy for 
a turkey, or any fort of fowl, ib. 
Another diredion tomake gravy 
19. To make gravy forfoops, 
&e. ib. To make gravy for 
white fauce, 121. Gravy for a 
turkey, fowl, orragoo, ib. Gra¬ 
vy for a fowl when you have 
no meat nor gravy ready made., 
Ib. Muttonor veal gravy, 122. 
Strong fifh gravy, ib. A good 
gravy foop, 123, 243. Good 
brown gravy, 189. 

Greens, diredionsfor dreffing, 15 
Green-gages,how to candy, 333 
Grill, how togrilHhrimps, 193, 
Gruel, how to make water- 

gruel, 237. 
Gull, how to chufe, 322. 

H. 
Haddocks, how to broil, 172. To 

broil haddocks when they are in 
high feafon, 176. How to drefs 
Scotch haddocks, 178. Had¬ 
docks after the Spanifh way, 
341. Minced haddock, after 
the Dutch way, ib. To drefs 
haddocks the Jews way, ib. 

Haggas, Scotch, to make, 3^6. 
To make it fvveet with fruit, ib. 

Ham, the abfurdity of making the 
effence of ham ; a fauce to one 
diih,Pref. ii. How to boil a ham, 
8. To drefs a ham a la braife, 
59. To roait a ham or gammon, 
bo. To make effence of ham, 
102, 104. To make a ham pye, 
13b. Veal hams, 257. beef 

hams, ib. Mutton hams, 258, 
Pork hams, ib. To chufe Weft- 
phalia hams, 3 \g, 320. Farther 
diredions as to pickling hams, 

339' 

Hamburgh faufages, how to 
make, 370. A turkey huffed 
after the Hamburgh way, ib, 

Hard dumplings, how to make, 

two ways, 221. 
Hair to preferve and make it 

grow thick, 382. 
Hare, to roaft a hare, 6, 13, 97* 

Different forts of fauce for a 
hare, 7. To keep hares fweet, 
or make them frefh when they 
(link, 10. To drefs a jugged 
hare, 97. To fcare a hare, ib. 
To fcew a hare, 98. A hare ci¬ 
vet, ib. To chufe a hare, 323. 

Harrico of French beans, how 
to make, 246, 

Hartshorn jelly, tomake, 285. 
To make a hartfhorn flummery, 
two ways, 287. 

Hash, how to hafh a calPs head, 
26. A calPs head white, 27. 
A mutton hafh, 47. To hafh 
coid mutton, 115. Mutton like 
venifon, ib. 

Hasty pudding, how to make a 
hour hahy pudding, 154, An 
oat-meal hahy pudding, 155. A 
fine hahy pudding, ib. Hahy 
fritters, 156. 

Heartburn, apowderfor, 383, 
Heath-poults, to chufe, 322. 

To chufe heathcock and hen, ib. 
Hedge-hog, how to make, three 

ways, 164, 165, 288. 
Hen, how to chufe, 321. 

Herrings, how to broil, 174. To 
fry herrings, ib. To drefs her¬ 
rings and cabbage,, ib. A her- 
ring pye, 227. To pickle or 
bake herrings, 229. To chufe 
herrings, 324. Pickled and red 
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herrings, 325. Dried herrings, 
how to drefs, 380. 

Hodge-podge, how to make, 127 
Hogs feet and ears, how to ragoo, 

25. Hogs ears forced, 107. 
Almond hogs puddings, :hree 
ways, 248, 249. Hogs puddings 
with currants, 249. The feverai 
parts of a hog, 317. Parts of a 
b*tcon hog., 218. 

Honey-comb, howto make a le¬ 
moned honey-comb, 332. 

Hysterical water, to make, 314 

January, fruits then lading, 325. 
Ice, how to ice a great cake, 272, 

To make ice cream, 332. 
Jelly, how to make ifinglafs jel¬ 

ly, 238. Jelly of cream, 282. 
Hartlhorn jelly, 285. A ribband 
jelly, ib. Calves feet jelly, 286. 
Currant jelly, ib. A turkey, &c, 

in jelly, 333 
India pickle, how to make, 334. 
Ipswich, how to make an Ipfwich 

almond pudding, 216. 
Iron-molds, how to take out of 

linen, 334. How to keep iron 
from ruiiing 366. 

Isinglass jelly, how to make, 

238. 
Island, how to make the floating- 

idand, 290. 
Italian, how to make an Italian 

pudding, 211. 
Jugg, to drefs a jugg’d hare, 97. 
July, the product of the kitchen 

and fruit garden this month, 326. 
Jumballs, how to make, 109. 
June, the prod 11 df of kitchen and 

fruit garden this month, 326. 
K. 

Kickshaws, how to make, 163. 
Kidney-beans. See Beans. 
Knots, a hlh, how to chufe, 322. 

L. 
Lace, gold or filver, how to clean, 

36S- 
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Lamb, how to road, 2. To boil 

houfe lamb, 8. To road houfe- 
lamb, 13. How to fricafey lamb, 
34. To rricafey lamb-dorses and 
fweetbreads, 26. To drefs a 

lamb’s head, 28. To force a 

leg of lamb, 31. To boil a leg 
of lamb, ib. Howto bake lamb 
and rice, 50. A forced leg of 
lamb, ib. To fry a loin oflamb, 
51. Another way of frying a 

neck or loin of lamb, ib. A ra¬ 
goo of lamb, 52. To dew a 

lamb's head, ib. To make a 
very fine fweet lamb pye, 134. 
The feverai parts of houle-lamh, 
317. Proper feafons for houfe 
and grafs-lamb, ib. How to 
chufe lamb, 418. 

Lampreys, how to drefs, 179. 
To fry lampreys, ib. To pot 
lampreys, 231. 

Larks, fauce for, 5* Diredlions for 
roadinglarks, 14. How to drefs 
larks, 96. To drefs larks pear 
fafhion, 97. To chufe larks, 322* 

Lemon fauce for boiled fowl, how 
to make, 69. To make lemon 
tarts, 143. To pickle lemons, 
266. To make lemon cheefe- 
cakes, two ways, 279. To make 
lemon cream, two ways, 281. 
Howto keep lemon?, two ways, 
3 11. To make a lemoned ho¬ 
ney-comb, 352. A lemon tower 
or pudding, 357. To make the 
clear lemon cream, ib. 

Lettuce-stalks, to dry theta, 

344* 
Leveret, how to chufe, 324* 
Limes, how to pickle, 269, 
Ling, how to chufe, 324. 
Linen, how to take iron molds 

out of, 334. 
Lip-salve, a fine one, 383. 
Livers„ how to drefs livers with 

muihroom fauce, 69. A ragoo 
©f 
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©f livers, iii. A liver pudding 
boiled, 245. 

Loaf, how to make buttered 
loaves, 191. To make a boiled 
loaf, 215. 

Lobsters, how tobutter lobders, 
two ways, 185. How to road 
lobders, 186. To make a job¬ 
ber pye, 228. To pot a lobder, 
230. To chufe lobflers, 325. 

M. 
Mackeroons, how to make, 276. 
Mackrel, how to boil, 172. To 

broil mackrel whole, 74. To 
pickle or bake mackrel to keep 
all the year, 229. To foufe 
mackrel, 230, To pickle mac- 
re], called caveach, 259. To 
chufe mackrel, 324. Mackrel 
dreffed the Italian way, 343. 
The way of curing mackrel,381. 
To drefs cured mackrel, ib. 

MaD'DOg, two cures for the bite 
of, 328, 329. 

Made-dishes, 21, 103. Rulesto 
be bbferved in all made-difnes, 
102. A pretty made-difh, 162. 

Madlin cakes,how to make,276 
Maid, dire&ions to the houie- 

maid, 330. 
March, fruits then lading, 325. 
Marie, a fifh, how to chufe, 322. 
Marmalade of oranges, how to 

make, 301. To make white 
marmalade, ib. Red marmalade, 
302. Marmalade of eggs the 
Jews way, 345. Marmalade of 
cherries, 35 3. Of quince white, 

354- t 
Marrow, how to make a marrow 

pudding, 131. 
May, the product of the kitchen 

and fruit garden this month,326. 
Mead, how to make, 353. To 

make white mead, 374. 
Meat, how to keep meat hot, 14. 

To prevent its flicking to the 

E X. 
bottom of the pot, 48. Topre- 
ferve fait meat. 339. 

MiLK,how to make rice milk, 153. 
Artificial afies milk, 239. Cows 
milk next to afies milk, ib. To 
make milk water, 316, 373. 
Milk.foop the Dutch way, 342* 

Millet pudding, to make, 209. 
Mince-pies, the bed way to make 

them, 142. To make Lenc 
mince-pies, 228. 

Mint, how to didil mint, 314, 
Moonshine, how to make, 289,, 
Muffins, how to make, 298. 
Mulberries, how £0 make a 

puddingof, 220. 
Mushrooms, how to make mufh- 

room fauce for white fowls of all 
forts, 67. For white fowls boil¬ 
ed, ib. To make a white fricafey 
of mufhrooms, 191. To ragoo 
mufiirooms, 198. To pickle 
mufiirooms for the Tea, 241. To 
make mufhroom powder, 242. 
To deep mufhrooms without 
pickle, ib. To pickle mufii- 
rooms ^white, 266. To make 
pickle for mufti rooms, ib. 312. 
To raife mufiirooms, 372. 

Mussel, how to make muffel 
foop, 149. To dew or drefs 
mudels, three ways, 187. To 
make a mufiel pye, 228. To 
pickle mudels, 269. 

Mutton, how to road mutton, 2. 
iz.Thefaddleand chine ofmut- 
ton, what, 2. The time requir¬ 
ed for roading the feveral pieces 
of mutton, 12. To road mut¬ 
ton venifon fafhion, 10. To 
draw mutton gravy, 18. To ra¬ 
goo a leg of mutton, 22. To 
collar a bread of mutton, 31. 
Another way to drefs a bread of 
mutton, ib. To drefs a leg of 
mutton a la royale, 44. A leg 
ofmuttonala hautgout, ib. To 

road 
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rouft a leg of muttoh with oy¬ 
fters, 45. To roaft a legofmut- 
ton with cockles, ib. A flioul- 
der of mutton in epigram, ib. 
A harrico of mutton, ib. To 
French a hind faddle of mutton, 
ib. Another French way call’d 
St. Menehouf, 46. To make 
a mutton hafh, 47. A fecond 
way to roaft a leg of mutton, 
with oyllers, ib. To drefs a leg 
of mutton to eat like venifon, 
84. To drefs mutton the Tur- 
kilh way, ib. A Ihoulderofmut¬ 
ton with a ragoo of turnips, ib. 
To huff a leg or fhoulderof mut¬ 
ton, 49. Baked mutton chops, 
50. To boil a leg of mutton 
like venifon, 65. Mutton chops 
in difguife, 73. Mutton ke- 
bob’d, 100. To drefs a neck 
of mutton called the hally di£h, 
ib. To halh cold mutton, 115. 
To hafh mutton like venifon, 
ib. To make mutton gravy, 
122. Mutton broth, 126. Mut¬ 
ton pye, 136. Mutton broth 
for the flck, 233. To make 
it for very weak people, ib. 
To make mutton hams, 258. 
How to chufe mutton, 318. 

N. 
Nectarines, how to pickle, 

265. 

Norfolk dumplings, how to 
make, 221. 

North, lady, her way of jarring 
cherries, 300. 

November, the product of the 
kitchen and fruit garden this 
month, 328. 

Nuns-cake, how to make, 272. 

O. 
OAT-pudding, how to bake, 130.- 

245. Oatmeal hafty pudding, 
how to make, 155. Oatmeal 
pudding, 206, 245. Oatmeal 

1 E X. 
flummery, 287. Oat-cakes, 298. 

October, the product of the 
kitchen and fruit garden this 
month, 327. 

Olive, how to make an olive 
pyc, 135. 

Onions, how to make a ragoo of 
onions, no. An onion foop, 
148. An onion pye, 224. To 
pickle onions, 256, 312. To. 
make onion foop the Spanifli 
way, 342. 

Or ange, how to make orange 
tarts, 145. Orange fool, 153. 
Orange puddings four ways,207, 
208. An orangeado pye, 224. 
Orange butter, 280. Orange 
cream, 282. Orange wine, 291. 
To make orange wine with rai- 
fms, ib. Orange marmalade, 
301, 355. How to preferve 
oranges whole, 302. To make 
orange wafers, 351. Orange 
cakes, ib. Orange loaves, 346* 
Orange bifcuits, 364. 

Ortolans, how to drefs, 96. 
Oven for baking, how to be built, 

300. 
Ox, how to bake an ox-s head, 20. 

To flew ox palates, 22. To 
fricafey ox palates, 43. Tq 
roaft ox palates, ib. To pickle 
ox palates, io8. Ox palates 
baked, 118. How to make 
gravy of ox kidneys, 121. Ox 
cheek pye, 139. 

Oxford, how to make an Ox¬ 
ford pudding, 133. 

Oysters, howto make a ragoo 
of, 110. To make mock oyfter 
fauce, either for turkies or fowls 
boil’d, 67. To make an oyfter 
foop, 150. Oyfter fauce, 171, 
To make collops of oyfters, 186# 
To ragoo oyfters, 188. To make 
oyfter loaves, 195. How to 
pickle oyfters, 269. 
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F. 

Paco-Lilla, or Indian pickle, 
how to make, 377. 

Pain Perdu, how to make, 163. 
Panada, how to make, 320. 
Pancakes, how to make, 159. 

To make fine pancakes, four 
ways, 160. Rice pancakes, 161. 

Parsley, how to diflil, 314. 
Parsnips, how to drefs, 16. How 

to flew, 195. Tomalh, ib. 
Partridge, fauce for partridge, 

ij. Directions forma/hing par¬ 
tridges, 14, 91. To boil par¬ 
tridges, 91. To drefs partridges 
a 1 a braife, 92. To m ake p ar- 
tridge pains, ib. The French 
way of drelling partridges, 103. 
Another way to boil partridges, 
235. How to chufe a partridge, 
cock or hen, 322. 

Pastie, how to make little paflies, 
117. To make petit paflies for 
garnifhing of difhes, ib. How 
to make venifon pally, 140. 
To make pally of a loin of mut¬ 

ton, 141. 
Peaches, to pickle, 263. How 

to make fyrup of peach blof- 
foms, 304. How to preferve 
peaches two ways, 307. How 
to dry peaches, 347. 

Pearl, to make fugar of pearl, 

346. 

Pears, how to flew, 161. Toflew 
pears in a fauce pan, 162. To 
flew pears purple, ib. How to 
make pear pudding, 220. Pear 
pye, 225. To keep pear plumbs 
for tarts or pies, 311. How to 
dry pears without fugar, 344. 
To dry pear plumbs, 359. 

Pease, how to flew peafe and let¬ 
tuce, hi. How to make a green 
peafe loop, 124. A white peafe 
foop,two ways. 125. How to make 
peafe foop for a faft-dinner, 146* 

E 5T. 
To make a green peafe foop for 
ditto two ways, 147. Howto 
make peafe porridge, 152. To 
drefs peafe Francoife, 203. Green 
peafe with cream, 204. To make 
peafe pudding, 246. To keep 
green peafe till Chriftmas, 310, 
376. Another way to prejerve 
green peafe, ib. To flew green 
peafe the Jews ^vay, 341. A 
Spanifh peafe foop, 342. An¬ 
other way to drefs peafe, 343. 

Pel low, how to make it the In¬ 

dian way, 101. Another way 
to make a pellow, IC2. 

Pet* ny-royal, how to diftiL 311. 
Pepper cakes, how to make, 274. 
Pheasants may be larded, 11. 

To roall pheafants, ■ 93. To 
flew pi eafants, ib TV drefs 
a pheafant ala braife, 94. o 
boil a pheafant, ib. To chVe 
a cock or hen pheafant, 322. 
To chufe pheafant poults, ib. 

Pi ckle, to pickle ox palates, 10B. 
To pickle pork, 256, A pickle 
for pork which is to be eat foon, 
257. To pickle mackrel, called 
caveach, 259 To pickle wal¬ 
nuts green, 60, To pickle 
walnuts white, ib. To p ckle 
walnuts black, 261. To pickle 
gerkins, 262. To pickle large 
cucumbers in dices, ib. To 
pickle afparagus, 263. To pic¬ 
kle peaches, ib. To pickle 
raddifh pods, 294, To pickle 
French beans, ib. To pickle 
cauliflowers, ibid. To pickle 
beet-root, 365. To pickle 
white plumbs, ib. To pickle 
nectarines and apricots, ibid. 
To pickle onions, ib. To 
pickle lemons, 266. To pickle 
mufhrooms white, ibid. To 
make pickle for mufhiooms, ib. 
To pickle codlings, 267. To 

* pickle 
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pickle red currants, ib. To 
pickle fennel, ib. To pickle 
grapes, ib. To pickle bar¬ 
berries, 268. To pickle red 
cabbage, ib. To pickle gol¬ 
den pippins, ib. To pickle 
ftertion buds and limes, 269. 
To pickle cyders, cockles, and 
mufTels, ib. To pickle young 
fuckers, or young artichokes, ib. 
To pickle artichoke bottoms, 
270. To pickle famphire, ib. 
To pickle elder {hoots in imita¬ 
tion of bamboo, ib. Rules to 
be obferved in pickling, 271. 
To pickle fmelrs, 308. Fur¬ 
ther directions in pickling, 339. 
To make a pickle for fine pur¬ 
ple cabbage, 372. To make 
paco lilla, or Indian pickle, 377. 
To pickle a buttock of beef, 3 8 2. 

Pigeons, directions for roaiting 
pigeons, 6, 8, 14. To broil 
pigeons, 6. To make a fri- 
cafey of pigeons, 25. To boil 
pigeons, 85. To a la daube 
pigeons, ibid. Pigeons ou 
poir, 86. Pigeons ftoved, ib. 
Pigeons fur tout, ib. Pige¬ 
ons in compote, with white 
fauce, 87. To make a French 
pupton of pigeons, ib. Pi¬ 
geons boiled with rice, ibid. 
Pigeons tranfmogrified, 88. 
Pigeons in fricandos, ib. To 
roaft pigeons wiih a farce, ib. 
To dreis pigeons a foleil, 89. 
Pigeons in a holf, ib. Pi¬ 
geons in pimlico, ib. To 
jug pigeons, ib. To Few 
pigeons, 90. To drefs cold 
pigeons, 114. To make a pi¬ 
geon pye, 137. To boil pi¬ 
geons for the lick, 235. To 
pot pigeons, 251. To chufe 
pigeons, 322. To fricafey 

pigeons the Italian way, 369, 
Pies, how to make a very fine 

fweet lamb or veal pye, 134. 
To make a pretty fweet lamb 
pye, ib. A lavoury veal pye, 
ib. A favoury lamb or veal 
pye, 135. A calf’s foot pye, ib. 
An olive pye, ib. How to fea- 
fon an egg pye, 136. To make 
a mutton pye, ib. To make 
a beef fleak pye, ibid. To 
make a ham pye, ib. How to 
make a pigeon pye, 137. To 
make a giblet pye, ib. To 
make a duck pye, ib. To 
make a chicken pye, 138. T© 
make a Chefhire pork pye, ib. 
A Devonfhire fquab pye, ib. 
An ox-cheek pye, ibid. A 
Shroplhire pye, ib. A York- 

‘ {hire Chriltmas pye, ibid. A 
goofe pye, 140. A calfVbead 
pye, 141. The belt way to 
make mince pies, 142. To 
make crufts for great pies, 145. 
To make an artichoke pye, 223. 
A fweet egg pye, ib. A po- 
tatoepye, 224. An onion pye, 
ib. An orangeado pye, ibid. 
A fkirret pye, ib. An apple 
pye, 225. A cherry pye, ib. 
A plumb pye, ib. A goofe- 
berrypye, ib. A fait fifh pye, 
ibid, A carp pye, 226. A 
foal pye, ibid. An eel pye, 
227. A herring pye, ib. A 
falmon pye, ibid. A Jobfler 
pye, 228. A raufTel pye, ibid. 
To make Lent mince pies, ib« 
A fowl pye, 246. A Chefliire 
pork pye for fea, 247. To 
make fifh pies the Spanifh way, 

345- 
Pig, how to roaft, 3, 13. Sauce 

for a roafted pig, ib. Different 
forts of fauce for pig, 4. To 
roaft tke hind quarter of a pig 

lamb 4 



I N D 
lambfaftion, ib. How to bake 
a pig, ib. To drefs pigs petty- 
toes, 47. Various ways of dref- 
fing a pig, 60, 61. A p'g in 
jelly, 62. A pig the French 
way, ib. A pig aupere-douillet, 
5b. A pig matelote, 63. A pig 
like a fat iamb, ib. To drefs a 
pig with the hair on, ib. A 
pig with the fkin on, 64. How 
to collar a pig, 254. 

Tike, how to drefs a pike, 120, 
75. To pot a pike, 233. To 
chufe pike, 324. 

Pi ppins whole, how to flew, 162. 
How to preferve pippins in jel¬ 
ly, 349. To preferve pippins 
in flices, 361. 

Pith, tomakeapithpudding, 130. 
Plague, to make plague water, 

315. A receipt againft the 
plague, 329. 
laise, to boil plaife, 235. How 
to chufe plaife, 325. 

Plovers, to drefs them feveral 

ways,96. Tochufe plovers, 322. 
Plumb, to make plumb porridge 

for Chriflmas, 122, A boiled 
plumb pudding, 131 • Plumb 
porridge, 154. Plumb gruel, 
ib. A white pear plumb pud¬ 
ding, 218, 220. To pickle 
white plumbs, 265* To make 
liule plumb cakes, 278. To 
preferve the large green plumbs, 
307. To keep pear plumbs for 
tarts or pies, 311. To dry 

' plumbs, 346. How to preferve 
plumbs green, 354. To pre¬ 
ferve white pear plumbs, 358. 

Pocket-soof, how to make, 127. 
Poppy watercordial,how to make, 

374- 
Pork, how to roaft the different 

pieces of, 3, 12, Gravy or fauces 
for pork, 3. To boil pickled 
pork, 20. To fluff a chine of 

E X. 
pork, 60. To drefs loin of pork 
with onions, 101. To preferve 
or pickle pigs feet and ears; 108* 
A Chefhirepork pye, 138. Pork 
broth, 234. Pork pudding, 244, 
A Chefnire pork pye for fea, 247,* 
To pickle pork, 256. Pork 
which is to be eaten foon, 257* 
Pork hams, 258. The feafoi* 
for pork, 318. Tochufepork, 

3!9* 
Porridge, how to make plumb 

porridge for Chriflmas, 122. 
Peafe porridge, 152. Plumb 
porridge or barley gruel, 134. 

Portable foop,how to make, 128*. 
Portugal cakes,howtomake,274 
Posset, how to make a fack pof- 

fet, three ways, 255. 
Potatoes, feveral ways of dref* 

fing potatoes, 16. To make po- 
tatoe cakes, 192, Potatoe pud¬ 
ding, feveral ways, 193, 206, 
207. Potatoes like a collar of 
veal or mutton, 193. To broil 
potatoes, ib. To fry potatoes, 
ib. Mafh’d potatoes, ib, A po¬ 
tatoe pye, 224. 

Pot, how to pot a lobfler, 230. 
Eels, 231. Lampreys, ib. Chars, 
ib. A pike, ib. Salmon, two 
ways, 232. Pigeons, 251. A 
cold tongue, beef, or venifon, 
252. Venifon, ib. A tongue, ib. 
A fine way to pot a tongue, 253. 
To pot beef like venifon, ib8 
Chefhire cheefe, 254. To fave 
potted birds, 259. 

Pottage, brown how to make, 
374. To make white barley por¬ 
tage with a chicken in the mid- 
die, 375. 

Poultry, directions concerning 
roafting poultry, 14. Seafons 
for different kinds of poultry, 
320, 321. How to chufe poul- 
try, 32 i. 

Powder 
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Powder fweet, how to make for 
cloaths, 366. 

Prawns, how to flew, 186. How 
to chufe prawns* 325. 

Preserve,how to,preferve coeks - 
combs, 107. To preferve or 
pickle pigs feet and ears, 108. 
To preferve apricots, 304,348* 
Damfons whole, 305. Goofe- 
berries whole, 16. White wal¬ 
nuts, 306. Green walnuts, 
ib. Large green plumbs,*307. 
Peaches two ways, ib. Arti¬ 
chokes all the year, 309. French 
beans all the year, 310. Green 
peafe till Chriflmas, ib. Another 
way to preferve green peafe, ib. 
Green goofeberries till Chrift- 
mas, ib. Red goofeberries, 311. 
Walnuts all the year, ib. Le¬ 
mons, two ways, ib. White 
bull ice, pear plumbs, or dam¬ 
fons, &C. for tarts or pies, ib. 
358. To preferve artichokes the 
Spanifh way, 344. Pippins in 
jelly,349. White quinces whole, 
351. Apricots or plumbs green, 
354. Cherries, ib. 359. Bar¬ 
berries, 355. White pear 
plumbs, 358. Currants, ibid. 
Rafpberries, ibid. Pippins in 
flices, 361. The Jews way of 
preferving falmon, and all forts 
of filh, 376. To preferve tripe 
to go to the Eafl-Indies, 379. 

Prune pudding, to make, 220* 
Pudding, how to bake, an oat 

pudding, 130. How to make a 
calPs foot pudding, ib. A pith 
pudding, ib. A marrow pud^ 
ding, 131. A boiled fuet pud¬ 
ding, ib. A boiled plumb pud- 
ding,ib, A Yorkfhire pudding* 
ib. A fleak pudding, 132. Aver- 
micella pudding with marrow, 
ib. An Oxford pudding, 133, 
Rules to be obferved in making 

£ ±. 
puddings, &c. 133. How tG 
make pretty almond puddings. 
166; An oatmeal pudding, 206. 
A potatoe pudding, three ways, 
ib. 207. An orange puddings 
four ways, ib. 208. A lemon 
pudding, ib. An almond pud¬ 
ding, ib. How to boil an al¬ 
mond pudding, 209. A fago© 
pudding, ib. A millet pudding, 
ib. A carrot pudding, two ways, 
ib. 210. To make a cowllip 
pudding, ib. A quince apricot 
or wh.te pear plumb pudding, 
ib* A pearl barley pudding, ib. 
A French barley pudding, 211. 
An apple pudding, ib. An Ita¬ 
lian pudding, ib. A rice pud¬ 
ding, three ways, ib. 212. To 
boil a cuftard pudding, ib. A 
flour pudding, ib. A batter 
pudding, 213. A batter pud¬ 
ding without eggs, ib. A grate¬ 
ful pudding, ib. A bread pud¬ 
ding, ib. A fine bread pudding, 
214. An ordinary bread pud¬ 
ding, ib. A baked bread pud¬ 
ding, ib, A chefnut pudding, 
215. A fine plain baked pud¬ 
ding, ib. Pretty little cheefe- 
curd puddings, ib; An apricot 
pudding, 216. The Ipfwick 
almond pudding, ib* A ver- 
micella pudding, ib. To make 
puddings for little diflies, 217- 
A iweetmeat pudding, ib. A 
fine plain pudding, ib. A rata¬ 
fia pudding, 218. A bread and 
butter pudding, ib. A boiled 
rice puddihg, !b. A cheap rice 
pudding,ib. A cheap plain rice 
pudding, 219. A cheap baked y 
rice pudding, ib. A fpinaefe 
pudding, ib. A quaking pud¬ 
ding, ib. A cream puddings 
220. A fpoonful pudding, ib. 
To make a prune pudding, ib. 
D d * An 
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An apple pudding, 220. A pork 
or beef, &c. pudding, 244. A 
rice pudding, ib. A fuet-pud- 
ding, 245. A liverpudding boil¬ 
ed,- ib,- An oatmeal pudding, 
ib. To bake an oatmeal pud¬ 
ding, ib. To bake a rice pud¬ 
ding* ib. To make a peafe pud¬ 
ding, 246. Almond hogs pud¬ 
dings, three ways, 248, 249. 
Hogs puddings with currants, 
249. Black puddings,ib. A pud¬ 
ding with the blood of a goofe, 
250. To make Englifh Jews 
puddings for fixpence, 375. 
Carolina rice pudding, 383. 

Puff paste how to make, 145. 
Pullets, how to drefs pullets a 

la Sante Menehout, 72. 
Pupton, how to make a pupton 

of apples, i6l. 
Py£, See Pie. 

CL . 
Quince, to make a quince pud¬ 

ding, 210, Quince wine, 293. 
To preferve red quinces whole, 
303. To make jelly for quin¬ 
ces, ib. To make fyrup of 
quinces, 304. Quince cakes, 
307. To preferve white quinces 
whole, 351. To make marma¬ 
lade of quinces white, 354. 

Quire of p?>per pancakes, how 
to make, 160. 

R. 
R a e>b its, fa ucefpr boiled rabbits, 

9, Howto rOaft rabbits, 11.' 
Sauce for roafled rabbits, ib. 
How to roaft a rabbit hare fa- 
fhion, ib. To fricafey rabbits, 
23. To drefsPortugueferabbits, 
98. Rabbits furprife. ib. To 
boil rabbits, 99, 234. To drefs ; 
rabbits in caiTeroie, 99. To., 
make a Scotch rabbit, 190. A 
Welch, rabbit, ib. An Englifh 
rabbit, two ways, ib. To 
chufe rabbits, 223. 

Radish pods, to pickle, 264. 
Ragoo, how to ragoo a leg of 

mutton, 22. Hogs feet and ears, 
25. A neck of veal, 28. A 
breaft of veal, two ways, 29. 
A piece of beef, 33. Cucum¬ 
bers, 109. Oyfters, 110,188. 
Afparagus, no. Livers, m. 
Cauliflowers, ib. Gravy for a 
ragoo, 12 f. To ragoo endive, 
188, French beans, 189, 196. 
Ragoo of beans with a force, 
196. Beans ragoo’d with a cab¬ 
bage, 197. Beans ragoo’d with 
parfnips,ib. Beans ragoo’d with 
potatoes, ib. To ragoo celery, 
198. Mufhrooms, ib, A ra¬ 
goo of eggs,'199. Beans in ra¬ 

goo, 202. 
Raisin wine, how to make, 291, 

350- 

Raspberry, to make rafpberry 
giam, 286. Rafpberry wine, 
294, To preferve rafpberries, 

358- 
Ratafia, how to make a ratafia 

pudding, 218. To make rata¬ 
fia cream, 283. 

Red marmalade, to make, 302. 
Ribband jelly, to make, 285. 
Rice, how to boil, 101. How 

to make a rice foop, 151. A 
rice white pot, 152. Rice milk* 
153. Rice pancakes, 161. A 
rice pudding, four ways, 211, 
212, 244. A boiled rice pud¬ 
ding, 218. A cheap rice pud- 
ding,ib. Tomakeacheap plain 
rice pudding, 219. To make a 
cheap baked rice pudding, ib* 
A rice pudding baked, 245. 

Rich, Mr. a difh of mutton con¬ 
trived by him, 100. 

Roasting, diredlions for, 1, iz*. 
15. Toroaif beef, 2, 12. Mut¬ 
ton, ib. Lamb, 2. Houfe lamb, 
13* Veal, 2, 13. Pork, 3, 13. A 
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pig, ib. The hind quarter of a 
pig lamb fafhion, 4. Geefe, 
turkies, &c. 5, 6, 13. Wood¬ 
cocks and fnipes, 6, 14. A 
hare, 6, 13. To roaft venifon, 
10. Mutton venifon fafhion, 
ib. To roaft a tongue or udder, 
11. Rabbits, ib. To roaft a 
rabbit hare fafhion, ib. To roaft 
a fowl pheafant fafhion, ibid. 
Fowls, 14. Tame and wild 
ducks, teals, wigeons, wood¬ 
cocks, fnipes, partridges, and 
larks, ib. To roaft a turkey the 
genteel way, 32. Ox palates, 
43. A leg of mutton with oy- 
fters, 4;. A leg of mutton with 
cockles, ib. A pig with the hair 
on, 63. A pig with the fkin on, 
64. To roaft tripe, 66. A tur¬ 
key, ib. To roaft a fowl with 
chefnuts, 72. Chickens roafted 
with forcemeat and cucumbers, 
74. Directions for roafting a 
goofe, Si. A green goofe, 82. 
To roaft pigeons, 84. To roaft 
pigeons with a farce, 88. To 
roaft a calf’s liver, 94. Par¬ 
tridges, ib. Pheafants, 93. 
Snipes, or woodcocks, 94. To 
roaft a cod’s head, 168. A 
piece of frefh fturgeon, 180. A 
fillet or collar of fturgeon, 181. 
To roaft lobfters, 185. 

Roots, dire&ions for drefting 
them, 13. 

Roses, how to make conferve of 
red rofes, 303. To make fyrup 
of rofes, ib. To diftil red rofe- 
buds, 314. 

Royal fritters, how to make, 1^7. 
Ruffs and Reifs, Lincolnfhire 

birds, how to drefs 96. To 
chufe rufts, 322. 

S. 
Sack poffet, how to make, three 

ways, 155. To makefack cream 
like butter, 361. 

E X. 

Saffron cake,how to make, 273. 
Sagoe pudding, how to make, 

209, To boil fagoe, 237. 
Salamongundy, how to make, 

three ways, 116, 117. To make 
falamongutrdy for a middle difh 
at fupper, 103. 

Sal lad, how to drefs brocfcley in 
fallad, 192. To raife a fallad 
in two hours at the fire, 3:3. 

Salmon, how to broil, 171, 173, 

To drefs a jole of pickled fal- 
mon, ib. To bake falmon, ib. 
To drefs falmon au court Bouil* 
Ion, 177. Salmon a la braife, 
ib. Salmon in cafes, 178. To 
make a falmon pye, 227. To 
collar falmon, 228, 255. To 
chufe falmon, 324. Pickled 
falmon, 325. The Jews way of 
preferving falmon, 278. Dried 
falmon, how to drefs, 380. 

Saloop, how to boil, 237. 
Samphire, how to pickle, 270, 
Salt, what kind beft for preferv~ 

ing meat or butter, 330. 

Sattins, white or flowered ftlks, 

with gold and filver in them, 

how to clean, 366. 

Sauce, how to make a rich and 
cheap fauce, Pref. ii. How to 
make different forts of fauce for 
a pig, 4. Sauce for a goofe, 5. 

A turkey, ib. Fowls, ib. Ducks 
ib. Pheafants and partridges, 
ib. Larks, ib. Different forts 
of fauce for a hare, 7 Directi¬ 
ons concerning the fauce for 
fteaks, 8. Sauce for a boiled 
turkey, 9. A boiled goofe, ib. 
Boiled ducks or rabbits, ib. Dif¬ 
ferent forts of fauce for venifon, 
10. Oyfter fauce either for mr~ 
kies or fowls boiled, 67. Mufti- 
room fauce for white fowls of all 
forts, ib. Mufhroom fauce for 
white fowls boiled, ib. Celery 

D d. z fauce 



I N D 

fauce either for roafted or boiled 
fowls, turkies, partridges, or 
any other game, ib. Brown ce¬ 
lery fauce, ib. Egg Luce for 
roafted chickens, ib. Shalot 
fauce for roafted fowls, ib. Sha¬ 
lot fauce for a fcrag of mutton 
boiled, 69. Todrefs livers with 
jnufttroom fauce, ib. To make 
a pretty little fauce, ib. Lemon 
fauCe for boiled fowls, ib. Sauce 
for a brace of partridges, phea- 
fants, or any thing you pleafe, 
ho6. Fifh fauce with lobfter, 
hi8. Shrimp fauce, 119. Oyf- 
ter fauce, ib. Anchovy fauce, 
ib. Gravy for white fauce, 121. 
Fifh fauce to keep the whole 
year, 24.1. 

Sausages, how to fry, 113. To 
make fine faufages, 250. Com- 
3non faufages, 251. Bologna 
faufages, ib. Hamburgh fau¬ 
fages, 370. Saufages after the 
German way, ib. 

Savoys forced and ftewed, how 
to drefs, 113. 

Scare, how to fcare a hare, 97. 
Scate, how to make afcate foop, 

150. To crimp fcate, 182. To 
fricafey fcate white, ib. To fri¬ 
cafey it brown, ib. To chufe 
fcate, 324. 

Scollops, how to Hew, 187. 
Scotch, how to drefs Scotch col- 

lops, 21. To drefs white Scotch 
collops, ib. Scotch collops ala 
Francois, 55. Scotch collops 
larded, 56. To do them white, 
ib. Scotch chickens, 77. Scotch 
barley broth, 1 26. To make a 
Scotch rabbit, 190. The Scotch 
way to make a pudding with the 
blood of a goofe, 250. To make 
a Scotch haggafs, 376. To 
make it fweet with fruit, ib. 

Seedcake,how to make, 272,273* 

E X. 

Selery-s a uce, how to make* 

for roafted or boiled fowls, tur¬ 
kies, partridges,, or any other 
game, 67. To make brown ce¬ 
lery fauce, 68. To ragoo cele¬ 
ry, 198. Fry’d celery, 205. 
Celery with cream, 206. 

September, the produdt of the 
kitchen, and fruit-garden this 
month, 327. 

Suet, to make a boiled fuet pud- 

ding, >31. Suet dumplings, 

*33* 
Shad, how to chufe, 324. 
Sh a lot, to make fhalot fauce for 

roafted fowls, 68. For a fcrag 
of mutton boiled, 69. 

SHEEP,tobakeaftieep’s head,28. 
To drefs fheep’s rumps with 
rice, 49. The different parts 
of a fheep, 317. 

Shrewsbury cakes, how to 
make, 276. 

Shrimp fauce, howto make,ngo 
To broil fhrimps, 171. To ftew 
fhrimps, 186. To grill fhrimps* 
193. Todrefs butter’d fhrimps, 
194. To chufe fhrimps, 325. 

Shropshire pye, to make, 139* 
Silks, directions for them, 233. 
Silks, how to clean, 366. See 

Sattjn. 

Silver-lace,how toclean, 365* 
Skirret, to make fkirret fritters, 

157. To fricafey fkirrets, 189, 
To make a fkirret pye, 224. 

Slip-coat cheefe, to make, 373. 
Smelts, ho\y to pickle, 308. To 

fry fmelts, 213. To chufe 
fmelts, 324. 

Snipes, how to roaft, 14, 9^. 
To drefs fnipes in a furtout, 95. 
To boil fnipes, ib. To chufe 
fnipes, 322. 

Snow-balls, Carolina, how to 
make, 383. 

§QALs,how to fricafey foals white. 
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183, To fricafey foals brown, 
ib. To boil foals, 114. To 
make a foal pye, 226. To chafe 
foals, 324. 

Soop, how to make a crawfilh 
foop, 123, 148. good gravy 
loop, 123, 243. A green peafe 
foop, 124. A white peafe foop 
two ways, 125. A chefnut 
foop, ibid. Pocket foop, 127. 
Portable foop, 128. Rules to 
be obferved in making foops, 
*29. To make peafe foop, 146, 
243. A green peafe foop two 
ways, 147. To make foop mea- 
gre, ib. An onion foop, 148. 
An eel foop, ib. A muffel foop, 
149. Afcate or thornback foop, 
150. An oyfter foop, ib. An 
almond foop, ib. A rice foop, 
151. A barley foop, ibid. A 
turnip foop, ib. An egg foop, 
152. To make Spaniih foop, 

344* 

Sorrel, to drefs wijth eggs, 191. 

Sour grout, how tomake, 376, 
Spanish fritters, to make, 368, 
Spinach, how to drefs, 15, 194. 

To drefs Hewed fpinach and 
eggs, 194. How tp boil fpinach 
when you have not room on the 
fire to do it by itfelf. ib. How to 
make a fpinach pudding, 219. 

Spoonful pudding, how to 

make, 229. 
Stag’s heart water, how to 

make, 372. 
Steaks, how to broil, 7. Direc¬ 

tions concerning the fauce for 
Heaks. 8. How to make a fteak 
pudding. 132. Beef iteaks af¬ 
ter the French way, 369. 

Steel, how to keep from railing, 
366. 

Steeple cream, to make, 281. 

Stertion buds, to pickle, 269. 
Stew,how to Hew ox-palates, 22. 

To Hew tripe, 25. To flew a 
turkey or fowl, 32. Toliewa 
knuckle of veal two ways, 33. 
Beef fteaks, 38. To ilew a 
rump of beef two ways, 40. A 
rump of beef or thebrifcuit,tbe 
French way, 41. Beef gobbets, 
ib. Neats tongues whole, 43 * 
A lamb or calPs head, 52. A 
turkey or fowl, in celery fauce, 
68. A turkey brown two ways, 
70. A pretty way of Hewing 
chickens, 76. To Hew chickens, 
78. Giblets two ways, 83, 84. 
To Hew pigeons, 90. A llewed 
pheafant, 93. A hare, 98. To 
Hew cucumbers, 109,195,205* 
Stewed peafe and lettuce, in. 
To Hew red cabbage, 112. 
Savoys forced and Hewed, 113* 
To Hew pears, 161. To Hew 
pears in a faucepan, 162. To 
Hew pears purple, ibid. Pip¬ 
pins whole, ibid. A brace of 
carp, 166. To Hew cod, 169. 
Eels, 175. To Hew eels with 
broth, ibid. To Hew prawns, 
Ihrimps, or crawfilh, 186. To 
flew mulfels three ways, 187* 
Scollops, ib. To Hew fpinach 
and eggs, 194. To Hew par-* 
fnips, 195. 

Still, how to ufe the ordinary 

Hill, 313. 
Stock-fish, to drefs, 379, 380, 
Stuff, to Huff a leg or fhoulder 

of mutton, 49. To Huff a chine 
of pork, 60. 

Sturgeon, how to roafl a piece 

of frelh llurgeon, 180. To roafl 
a fillet or collar of fturgeon, 
181. To boil fturgeon, ibid. 
How to chufe fturgeon, 3 24. 

Suckers, to pickle, 269, 312. 

Sugar of Pearl, how tomake, 

346. To clarify fugar after 
the Spaniih way, 368. 

Sur* 
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Surfeit wafer, to make, 315. 
Sweetbreads, how to fricafey, 

24. Sweetbreads of veal a la 
Dauphine, 57. Another way 
to drefs fweatbreads, 58. 

Sweetmeat pudding, how to 

make, 217. 
Syllabubs, to make, 284. To 

make everlafting fvllabubs, ib. 
Fine fyiiabubs from the cow, 
288. 

Syringed fritters, to make, 151. 
Syrup of rofes, how to make, 

303. How to make fyrupof ci¬ 
tron, 304, To make fyrup of 
clove gilly-flowers, ibid. To 
make fyrup of peach bloffoms, 
ibid. To make fyrup of quin¬ 
ces, ibid. 

T. 
Tansey, to make a tanfey two 

ways, 164. To make a water 
tanfey, 203, A bean tanfey, 
ibid. 

Tarts, how to make different 

forts of tarts, 144. To make 
pafle for tarts two ways, ibid. 

Teal, how to roaft, 14. 
Tench, how to fry, 168. To 

chufe tench, 324. 
Tmqrnback foop,how to make, 

150. To fricafey thorn back 
white, 182. To do it brown, 
ibid. To chufe thornback, 324. 

Thrush, how to chufe, 322. 
Thrush, how to make a liquor 

for a child that has the thrulh, 

240. 
Toast, to make fried toafls, 166. 
Tongue, how to boil, 8. To road, 

11. To drefs a tongue and ud¬ 
der forced, 42 To fricafey 
neats tongues, ibid. To force 
3 neats tongue, 43. To flew 

*** neats tongues whole, ibid. To 
pot a cold tongue, 252. To 
pat tongues, ibid, A fine way 
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to pot a tongue, 253, To pic¬ 
kle tongues, 339. 

Tort, how to make a tort, 142. 
To make tort de moy, 143* 
To make a buttered tort, 289. 

Treacle water* how to make, 

3 f4* f 
Trifle, how to make a trifle, 

384- 

Tripe, how to fricafey, 24. To 
fry tripe, 25. To flew tripe, 
ib. To roafl tripe, 66. To 
preferve tripe to go the Eafl 
Indies, 379. 

Trout, how to chufe, 324. 
Truffles and Morels, good 

in fauces and foops, 22. How 
to ufe them, ib. 

Turbut, how to boil, 172. How 
to bake a turbut, ibid. To 
chufe a turbut, 324. 

Turkey, how to roafl, 3, 13,66. 
Sauce for a turkey, 3, 18, 67, 
121. Sauce for a boiled turkey, 
9. Turkies may be larded, 11. 
To road a turkey the genteel 
way, 32. To flew a turkey, ib. 
To flew a turkey in celery fauce, 
68. To drefs a turkey or fowl 
to perfection* 70. To flew a 
turkey brown two ways, ibid. 
To foufe a turkey in imitation of 
flurgeon, 256. To chufe a cock 
or hen turkey or turkey poults, 
321. A turkey, &c. in jelly, 
333. A turkey fluffed after the 
Hamburgh way, 370. Chickens 
and turkies the Dutch way,371. 

Turnips, how to drefs, 16. How 
to make turnip foop, 151. How 
to make turnip wine, 294. 

Tvrtle, how to drefs a turtle the 
Weft India way,.331. To drefs 

a mock turtle, 340. 
V, U. 

Varnish, a yellow how to make, 
365. A pretty ■varmfh to colour 

little 
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little bafkets, bowls, or any 
board where nothing hot is fet 
on, ibid. 

Udder, how to road, it. 
Veal, how to roail, 2« 13. To 

draw veal gravy, 18. Todrefs 
a fillet of veal with collops, 21. 
To fricafey veal, 23. To ragoo 
a neck of veal, 28. Toragooa 
bread of veal, 29. To drefs a 
bread of veal in hodge-podge, 
ib* To collar a Bread of veal, 
30. To dew a knuckle of veal, 
33. To drefs veal olives, 37. 
To drefs a fhoulder of veal with 
a ragoo of turnips, 49. Todrefs 
veal a la Bourgeoife, 53. A dif- 
guifed leg of veal and bacon, 
ib. To make a pilaw of veal, ib. 
To drefs bombarded veal, 54. 
To make veal rolls, ibid. To 
make olives of veal the French 
way, 55. To make a favoury 
didi of veal, ib. To make veal 
blanquets, 56. A fhoulder of 
veal a la Remontoife, ib. To 
drefs fweetbreads of veal a la 
Dauphine, 57. How to mince 
veal, 114. To fry cold veal, ib. 
To tofs up cold veal white, ib. 
To make a florendine of veal, 
115. To make veal gravy, 122. 
To make a very fine fvveet veal 
pye, 134. Two other ways to 
make a veal pye, ib. 135. To 
boil a fcrag of veal, 233. To 
mince veal for fick or weak peo¬ 
ple, 235. To collar a bread of 
veal, 254. How to make veal 
hams, 257. To chufe veal, 
318. 

Venison, how to road, 10. Dif¬ 
ferent forts of faucefor venifon, 
ibid. How to keep venifon 
fweet, and make it frefh when 
it dinks, ibid. To make a 
pretty dilh of a bread of veni¬ 

fon, 64. To boil a haunch of 
neck of venifon, 65. To hafh 
venifon, 115. To makea ve¬ 
nifon pady, 147. Tomakefea 
venifon, 247. To pot venifon* 
25-2. To chufe venifon, 319, 
320. The feafon for venifon, 

320. 
Ver micella, how to make, 308-. 

How to make a vermicella 
pudding, 216. To make a ver¬ 
micella pudding with marrow, 

132. 
Vine-leave fritters, how to 

make, 158. 
Vinegar, how to make, 312. 
Uxbr 1 dg e cakes, how made, 353. 

W. 
Wafers, how to make fruit wa¬ 

fers of codlings, plumbs, &c. 
347. To make white wafers, 
ib. To make brown wafers, ib. 
To make goofeberry wafers, 
349. Orange wafers, 35 1* 
Fruit wafers, 355. 

Walnuts, how to pickle green, 
260, 312. Howto pickle them, 
white, ibid. To pickle them 
black, 261. How to preferve 
white walnuts, 306. To pre- 
ferve walnuts green, ib. How 
to keep walnuts all the year, 
311. How to make walnut 
water, 313. 

Water, how to make water frit¬ 

ters, 158. To make water- 
fokey, 1475. To make a water 
tanfey, 203. To make chicken 
water, 236. To make water- 
gruel, 238. Buttered water 
ib. Seed water, ibid. Barley- 
water, 232. Walnut water, 
313. Treacle water, 314. 
Bl^ckcherry water, ib. Hyde- 
rical water, ib. Red-rofe water, 
315. Surfeit water, ibid. Milk 

water, 

2 
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water, 316, 373. The flag’s 
heart water, 272. Angelica 
water, 373. Cordial poppy 
water, 374. 

Weaver fifh, how to broil, 172. 

Welsh rabbits, howto make, 190* 

Westminster fool, how to 

make, 153. 

Westphalia. See Hams. 

Whipt cream, how to make, 

284. To make whipt fylla- 

bubs, ibid. 
Whitefot, how to make, 152. 

To make a rice white-pot, ib. 
To make white fritters, 157. 
A white pear plumb pudding, 
210. White marmalade, 301. 
White ears, how to chafe, 312. 

Whitings, how to boil, 171, 
How to chafe, 324. 

Wigeons, how to roaft, 14. 
To boil, 96. 

Wics, how to make very good, 
277. To make light wigs, ib. 
Another way to make good 

wigs, 355. 
Wild-fowl, how to broil, 172. 

Wine,,how to makeraifin wine* 
291, 350. To make elder wine, 
ibid. To make orange wine, 
ibid. Orange wine with raifins* 
ibid. Elder flower wine, 292. 
Goofeberry wine, ib. Currant 
wine, ib. Cherry wine, 293* 
Birch wine, ib. Quince wine, 
ibid. Cowflipwine, 294. Tur¬ 
nip wine, ib. Rafpberry wine, 
ibid. Blackberry wine, 350. 

Woodcocks, how to roafl, 6P 
14, 94. Woodcocks in a fur- 
tout, 95. To boil woodcocks, 
ibid. To chufe woodcocks, 
322. 

Y. 
Yeast dumplings, howto make, 

221. To preferve yeafi for fe- 
veral months, 299. 

Yellow varnish, to make, 

365 
Yorkshire pudding, how ta 

make, 131, To make a York- 
fhireChriflmas pye, 139. York* 
fhire, why famous for hams* 
2584 

F I N I S. 
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